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TO THOSE WHO LIKE 
TO COOK 


P LEASE don’t consider this cookery book a text 
book on cookery, nor a gourmet’s guide to the 
table. It’s just a promise I am keeping to the many 
readers who write asking where they can buy my cookery 
books. 

You may not care for all the recipes in this book. You 
may think some too dull, others too unusual, a few too 
expensive. But don’t blame me. Blame my readers. . . . 
1 have tried to cater for all those who write to me, not 
only from home but from abroad, for those who keep 
house without a maid as well as for those who housekeep 
with a maid, for those who like English fare, and for 
those who, through travelling, have developed a cosmopolitan 
taste. 

Personally, 1 take a great interest in all cuisines. Every 
time I have been to Paris, to Germany, 1 have [)icked 
up ideas to introduce to my table. In Canada and the 
United States, 1 shamelessly purloined not only treasured 
recipes but new methods of serving food. From Vienna 
I returned the richer from a round of al fresco entertain- 
ments. 

In planning this book, you will notice that I have tried 
to devote most space to everyday cookery. At the same 
time, as I am being constantly asked to arrange menus and 
provide recipes for party fare, I thought it well to include 
quite a number of suggestions which 1 hope will appeal to 
the up-to-date hostess, not to mention the host. After all, 
I think a cookery book that ignores the party spirit is as 
incomplete as champagne without the sparkle. 

From My Kitchen. 
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MENU-BUILDING 

T HERE’S an art in planning menus that give you 
nourishing meals. The body demands certain food 
elements in certain proportions. When these elements 
are absent from the diet, or given in wrong proportions, 
sometimes over-eating results, sometimes ansemia, or con- 
stipation, sometimes malnutrition. 

If you want to make certain that every member of your 
family is ha\ing nourishing food, you should : 

(1) Study the different classes of food required to make a 
perfect menu. 

(2) Memorise the foods that come in each class. 

CLASSES OF FOOD 

Body Builders. — (a) Proteins^ which make bones,, 
muscles, and tissues, and are necessary for the repair of 
waste tissues. 

(/;) Minerals, w^hich arc ased in building tissue, and in 
the structure of all body fluids, etc. 

Heat and Energy Suppliers.— Fats, starch foods and 
sweets (carbohydrates). These supply motor ” power to 
the body. 

Body Cleansers — which mainly furnish roughage, correct 
constipation, and regulate the action of the bowels. 

Liqi id Providers.— (Dissolvents) necessary in the elimina- 
tion of waste products, and to keep body in perfect running 
order. 

Vitamins — which are essential to life. 

WHAT TO INCLUDE IN EACH MEAL 

Proteins. — (One) Dried beans, lentils and peas, oatmeal, 
cheese, eggs, lish, game, meat, poultr}% milk, and dishes 
made from one or more of these foods. 

Minerals. — (Tw^o) Milk (calcium and phosphorus), green 
salad, figs, rhubarb, dried apricots, peaches, prunes and 
raisins, spinach, dried beans, lentils and peas, straw'bcrries, 
egg yolk, lean meat, certain w'hole grain cereals — (Iron) ; 
apricots, kidneys, liver and whole grain cereals — (Valuable 
in forming red blood cells) — etc. 

Fats. — (Two) Butter, cream, salad oil and dressings with 
oil, margarine, cream soups and sauces, sausage, any very 
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fat meat, oily fish, ham, pork, nuts, chocolate (both eating 
and drinking), all dishes made with cream, tea and breakfast 
bread, biscuits, cakes, etc. (containing any fat), pastry and 
all puddings containing a reasonable quantity of fat, such 
as suet puddings and stuffed meats ; rich gravies and all 
foods cooked in deep or shallow fat, and cod-liver oil. 

Starchy Foods. — (Two) Bread, biscuits, cakes, cereals, 
macaroni, spaghetti, vermicelli and similar preparations, 
all root and other starchy vegetables, banaiuis, all baked, 
boiled or steamed puddings made from bread, cornilour, 
flour, ground rice, semolina rice, etc. 

Body Cleansers. — (One or Two) Coarse cereals, whole 
wheat bread, unpcelcd fruits, graj)efruit. orange juice, 
tomato juice, grapes, apples, and pears, spinach and all 
green salads, buttermilk, rhubarb, tinned fruits, fruit drinks 
and jellies, figs, dates, raisins, prunes, boilt*d or sttained 
celery, beans, peas, parsnips, cabbage, cauliflower, etc. 

Liquid Providers. — (Two) Buttermilk, cocoa, coffee, tea, 
non-alcoholic drinks, all soups, water, watery fruits and 
waterv vegetables. 

Sweets.— (One) Cakes, confectioner, preserves, honey, 
syrup, ice cream, sweetened stewed fruit or fruit salad, sweet 
desserts, sugar served in tea, coffee or cocoa. 

Vitamins. — (One or Tw'o) Lemons, oranges, grapefiuit, 
raw carrots, lettuce, tomatoes (fresh or tinned), tomato juice, 
raw onions, cabbage, fresh peas, etc. 

The simplest way to make .sure that you’re providing 
your family with nourishing meals is to split up your weekly 
food allowance into fifths, as follow's : 

(1 ) Fruit and vegetables ; (2) Milk and cheese ; (3) Bread 
and cereals ; (4) Eggs, fish and meat ; (5) Groceries (fats, 
sugar, etc.). 

SIMPLE FOOD TABLES 

Daily. — Bread and other cereal, or a cereal pudding ; 
milk; butter; meat with a little fat ; one fruit or vegetable, 
preferably both, or two of each ; a certain quantity t)f sugar 
in the form of jam, as well as in tea, cakes, etc. ; egg in 
some form, tea or coffee or both. 

Two or Three Times Weekly.— Cheese ; ring the 
changes between fish, game, or poultry, liver, kidneys, and 
other lean meat ; tomatoes ; green salads ; raw fruits ; 
serve pulse foods several times per week. 



GUIDE TO SHOPPING 

HINTS ON CATERING 

Before you start to think of quantities of food required, 
you must learn to plan a well-balanced menu. It is easy 
to do so if you remember the following points : 

1. Do not begin with grapefruit or melon if you mean 
to end with a fruit sweet, or with dessert. 

‘J. Do not start with hors d’oeuvres if you mean to end 
witli a savoury. 

ii. Do not start with shell-fish or prawns, if you w’ant 
shell-lish in the fish course. 

4. Do not start with a cream soup if you want a creamed 
dish or a dish accompanied by a cream sauce later in the 
menu. 

5. Try, when the menu is short, to vary the method 
of cooking the various courses. For example, don't have 
grilled fish and a grilled cutlet or steak. Follow grilled fish 
svith a casserole or a roast. If you have roast meat, don’t 
have a baked pudding. Let the pudding be steamed or 
have a cold pudding. 

6. Avoid sameness in colour in the different courses. 
For example, don’t follow a w'hite soup with a white fish. 
Salmon goes well after a white soup, or you can have a wdiite 
fish, following a pink soup like tomato, or following a green 
pea soup. 

7. Aim at variety in your menus. Do not have two hot 
courses following each other when you want to have a 
cold course in your menu, rather let the cold course come 
in between. 

8. Avoid using the same flavouring or food product twice 
in one menu. For example, you don’t want a tomato savoury 
in the same menu as a tomato soup, or a tomato salad, etc. 
You don’t want a beef stew following a soup made from 
beef. 

9. Remember when catering for men that savouries are 
usually more popular than sweets. 

II 
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SLIMMING MENUS 

On Arising. — 1 glass of water containing juice of 1 lemon. 
No sugar. 

Breakfast. — 1 apple, or { grapefruit, or 1 orange, or 

1 slice pineapple, or 2 tablespoons berries ; lightly Lx^ilcd, 
poached, scrambled, or steams eggs— -one, or a slice of lean 
grilled gammon, or good rartion of grilled finnan haddock, 
or a grilled kipper, or grilled lean Imcon and tomatoes, or 
a tomato omelette ; 1 small slice toasted brown bread, crisped 
gluten bread, or a roll or scone, and small butter ball ; coffee 
with milk or China tea with lemon— no sugar. 

Luncheon or Supper. — 1 cup bouillon, or a cream of 
vegetable soup ; small ]X)rtion boiled or grilled white fish, 
or cold chicken, game, beef, lamb, mutton, or veal, with 
large portion green salad, dressed seasoned lemon juice ; 
J slice dry toasted brown bread, or 1 slice crisp gluten bread 
and 1 small butter ball ; one or two plums, grapes, an apple, 
pear, or orange, or a few berries ; 1 small cup black coffee, 
or 1 cup China tea— no sugar. 

Tea. — 1 cup China tea with lemon ; 2 bran biscuits, or 

2 gingersnaps, or a slice of brown bread and butter, or 2 
tea biscuits, or a small piece gingerbread, or 2 small cucumber, 
tomato, or cress sand\%i(ties. 

Dinner. — ^ grapefruit, or a wedge of melon, or a fruit 
cocktail (unsweetened), or a cup of clear soup, or a cup of 
vegetable broth, or one or two j)rawns ; 1 good portion 
boiled, grilled or roast meat, except pork, served without 
cra\’y, or baked w'liite fish, served with tomato catsup, ot 
a lean grilled lamb chop or two lean cutlets, and a good 
portion braised celery, spinach, baked tomatoes, asparagus, 
buttered vegetable marrow, string beans, boiled or 5 >tewed 
greens, caulillower, stewed cucumber, buttered kale, or tolled 
leeks, or stewed onion ; fruit compote, or a good portion 
stewed fruit and junket, or a baked apple, or steamed 
rhubarb, or tinned fruit, or fruit or walnut jelly ; small cup 
black coffee — no sugar. 

Nightcap. — 1 glass water containing juice of J lemon 
and 1 orange — no sugar. 

Note. — 1 glass water should be taken 1 hour before the 
mid-day and evening meal. If it is impossible to take any 
exercise worth mentioning, or if the reducer is over 40, 
limit breakfast to fruit and coffee or tea. When cream 
soups or gravy are wanted thicken only with gluten flour. 
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QUANTITIES IN CATERING 

ALLOW (roughly) PER PERSON AT LUNCH OR DINNER 

Soup. — 1 teacup per person. 

Fish. — ^ lb. whole, or with bone ; 51 oz. fillets. 

Meat. — 4 to 5 J oz. solid ; 7 oz. with bone. 

Potatoes. — 2 when potatoes are old ; 4 to 6 when new. 
Greens. — J lb. 

Fruit Salad, Ice Cream, or Piiddin/j. — 1 frill. 

ALLOW (roughly) PER PERSON PER WEEK 

J lb. tea ; ^ lb. marmalade ; 1 lb. sugar (inclusive of 
cooking) ; J Ih. butter ; J lb. jam or jelly ; milk : 7 pints 
for ad^ts ; 7 quarts for children. 

HINTS on buffet REFRESHMENTS 

Allow 4 small sandwiches and 1 patty, and 1 French 
pa.stry per person ; ^ lb. petits fours for f> persons ; 1 quart 
ice cream for 12 persons ; fully 1 gill fruit salad per person ; 

1 pint jolly for 4 or 5 persons ; individual trifles made with 
one sponge cake per person ; 1 tK)ttle champagne for 4 
persons ; 15 quarts wine cup for 100 people and 12 quarts 
home-made lemonade for 100 p>eople. 

If for a DANCE, ALLOW — 8 quarts lemonade, 8 quarts 
orangeade or fruit cup, and 16 (jiiarts cider or wine cup. 

Where both tea and coffee arc* served, allow J lb. tea and 

2 lb. coffee for 100 persons. Where only coffee is served, 
allow 4 lb. coffee for 100 persons. 

When hot soup or bouillon is served at the end of a party, 
allow 8 1 to 4 gallons for 100 persons. 

PICNIC refreshments fob 6 persons 

24 assorted sandwiches ; 6 chicken, lobster, or prawn or 
oyster patties, or sausage rolls, or de\’illcd eggs ; 1 layer 
cake ; 1 quart fruit salad or 2 lb. berries ; 1 J gills cream ; 
9 assorted gateaux ; | lb. petits fours ; 2 quarts wine cup, 
fruit cup, cider or lemonade ; 1 quart coffee (in a vacuum 
flask) ; 1 gill cream. 


CATERING POINTS 

1. When you want a quart of Milk and fresh milk is 
not available, allow I lb. tin of unsweetened tinned milk. 

2. When you have to substitute Dried Fruit for fresh 
fruit, allow 1 lb. dried fruit for 4 or 5 lb. fresh fruit. 
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3. When a recipe calls for fresh Tomatoes, and you want 
to use tinned, allow 1 quart tin for 2 lb. tomatoes. 

4. When a recipe calls for Fresh Fruit or Vegetables, 
substitute 1 pint tin for 1 lb. fresh, or vice versa. 

5. When a recipe calls for Baking Soda, but you are out 
of baking soda, allow 2 level teaspoons of Baking Powder 
for every J teaspoon of baking soda required. 

TO CHOOSE AND STORE 

DAIRY PRODUCE 

Butter. — ^Colour should be uniform, smell fresh and 
texture dry. Store in a larder. Cover with butter muslin 
and a wire gauze cover. (Size of a nut = J oz. ; size of a 
walnut =1 oz. ; size of an egg =2 oz.) 

Cheese. — Brie and Camembert should be soft, almost 
runny. Choose Cheddar or an Edam cheese for cooking 
when the flavour of Parmesan is not liked. Any very dry 
cheese keeps well in a dry glass jar. Buy cheese in small 
quantities. Store under a wire gauze cover, or wrap in 
grease-proof paper, then in damp muslin. 

Eggs. — Choose National marked eggs. If you cannot get 
them, shake eggs, and if they rattle they are bad. Eggs for 
preserving must be bought fresh from the nest. Keep eggs 
in egg stands in a cool larder. 

Cream and Milk. — ^Buy milk bottled and sealed at the 
dairy, and cream in sealed cartons. Store in the coolest part 
of your larder, or under the cooling coil in your refrigerator. 
Never pour any milk or cream, taken from the larder, back 
into its container. Keep separate. Keep all containers of 
milk and cream covered. 

FISH 

The eyes should be clear, the gills a fine red, the flesh 
firm and the smell slight. C^, sole, whiting and turbot are 
most digestible, and so are good for invalids. Herring, 
mackerel and salmon are rather indigestible and should not 
be eaten by those wanting to reduce. Gurnet, hake, sea 
bream, and cod are all suitable for making into cakes, 
creams, kedgeree, puddings, salads, and for currying. 
Fillets of haddock or plaice can be substituted for sole when 
it is expensive. Crabs, crawfish and lobsters should all be 
heavy, and the tails ot fresh lobsters should spring back when 
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uncurled. If the shell of an oyster is the least bit open, 
have nothing to do with oyster. Do not waste money on 
cheap kippers. They are seldom fit to eat. If catering for 
a large family, buy fresh or smoked fish, or fillets of fish, 
direct from the dock. When shell-fish is dear, buy it in 
glasses. Wash fresh fish quickly, wipe dry and place it in a 
flat, covered container, and stand under the cooling coil in 
the refrigerator, when it has to be stored — ^if you have a 
refrigerator. If not, place dish on ice. 

FRUIT 

Grapefruit, lemons and oranges should be heavy. Berries, 
currants, cherries, plums and other soft fruits should be 
dry and fresh looking. Bananas should be yellow if wanted 
at once. Have nothing to do with bruised fruit of any kind. 
Store hard fruits on a shelf in a cool, airy cupboard, but 
each piece must be apart. Soft fruits, if ripe, should not be 
storea any longer than possible. 

GAME 

Rabbits should be very fresh with thin, soft ears, soft 
claws and a rigid body. Paunch and hang head downwards. 
Hares, choose and hang like rabbits, but without paunching. 
Hang all game birds undrawn and unplucked, but well 
apart from each other. Choose birds with very short spurs. 
Birds are ready to cook when their tail feathers are easily 

E lucked. Cook all wild duck and water fowl as soon as 
ought. If game is liked ‘‘ high,” hang until it has a strong 
smell. If birds are tainted in any way, say, through a shot 
wound, wash in equal quantity of vinegar and water. 
Venison should be well hung. Some gourmets insist on 
burying venison a while before cooking it. In Scotland, 
capercailzies are often treated in the same way. Before 
hanging venison wipe it well and sprinkle it with freshly 
ground black pepper. When ready to cook, its fat shoulil 
be clear and bright, but run a skewer into the bone to 
test it. If, when you remove the skewer it is free from a 
nasty smell, the venison is in excellent condition. 

TO CHOOSE MEAT 

Beef is most nourishing, but mutton most digestible. 
All cheap cuts of meat can be made nourishing by slow 
cooking m a tightly closed casserole. If you choose a steak 
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that is tough, pound it to break the fibres, before cooking; or 
soak it for an hour or two in a marinade. 

Beef. — Lean should be inter-mixed with fat, so that 
beef looks mottled. Flesh should be firm and the lean bri|^t 
red, and fat and suet both white. 

Lamb. — Flesh should be fine and firm, and light-pink in 
colour, and the bones pink or slightly streaked with red ; 
fat, pearly-white. Spring lamb is best, from 6 weeks to 3 
months old. 

Mutton. — Should be deeper red than lamb, with film, 
white, flaky flesh of a waxen colour, and bones white, or 
very slightly pink. Is best between 4 and 5 years old. 

Pork. — Should be pink in colour with finely grained 
tissues, firm white fat, fine, small bones, and smooth, thin 
rind. Having nothing to do with clammy or flabby pork. 

Ham. — Should be short and plump and not too fat, but 
fine in the bone. To test the ham, run a skewer into the 
thick part, close to the bone in the middle. Remove skewer, 
and if it smells very strong, or is very fatty, choose another 
ham. If, when a ham is cut, the white is streaked with yellow, 
or is discoloured, have nothing to do with it. The fat .shiMiId 
be white. 

Veal. — Fat round the kidneys should be firm and white, 
and the flesh should be firm. Have nothing to do with veal 
that is flabby or spotted, or if its fat is soft. Veal is best 
taken from animals from 6 weeks to 3 months old. The 
fresher veal is, the better. 

THE CUTS OF MEAT 

PRIME JOINTS FOR BAKING 

Beef. — Sirloin and fore and wing ribs. 

Lamb. — Forequarter ; hindquarter (when very jroung) ; 
shoulder ; breast (both often boned and stufled) ; loin ; 
best end neck. 

Mutton. — Saddle; haunch (leg and loin); leg; loin; 
best end neck. 

Pork. — Loin (fore loin and hind loin) ; leg. 

Veal. — Fillet ; loin ; shoulder and blade bone. 

Venison. — Haunch (leg and loin) ; best end neck. 

ECONOMICAL JOINTS FOR BAKING 

Beef. — Rolled ribs ; wing rib ; buttock (when a v e i y 
large joint is wanted ) ; top side ; leg of mutton piecse” 
(part of chuck rib) ; rump, aitch bone, boned shoulder. 
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Lamb. — Shoulder and breast (New Zealand). 

Mutton. — S houlder and breast (boned and stuffed) ; 
heart ; also saddle ; haunch ; best end neck ; leg ; loin 
and breast (New Zealand). 

Pork.— Fore-end ; spare ribs. 

Veal. — B reast (boned and stuffed) ; heart. 

Venison. — B reast (boned and stuffed). 

riilME CUTS FOR FRYING AND GRILLING 

Beef.-- F illets and rump. 

Mi'iTON.— Loin chops; cutlets. 

Lamb. — C utlets ; chops. 

Pork. — C utlets and chops. 

Veai-. — E scallops ; chops ; fillet. 

Venison. — C hops ; rump steak ; cutlets. 

economical joints for FRYING AND GRILLING 
Beef.- First cut of rump. 

I4AMB AND Mutton. — S ame as Prime, but New Zealand. 
Pork. — N one. 

Veal. — N one. 

Venison, — S ame as Prime, but bought direct from 
Highlands. 

JOINTS for boiling, AND SALTING AND BOILING 
Beef. — A itch bone ; brisket ; thick and thin flank, and 
silvcrside. 

Lamb. — N one. 

Mutton. — Breast (boned) ; leg (leg can be boiled without 
salting). 

Pork. — C heck (salted and boiled, or brawn) ; spring or 
belly (boiled or salted and boiled) ; hand and leg (boiled) ; 
head (brawn). 

Veal. — H ead and breast (boiled). 

Venison . — None. 

MEAT FOR pies AND PUDDINGS 
Beef. — L eg ; skirt and shin. 

Mutton. — N eck. 

Pork. — Leg. 

Veal. — Fillet. 

V^ENisoN. — Shoulder. 

meats for braising and stewing 
Beef. — C lod ; thin brisket and flank ; leg, neck and shin. 
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Lamb. — Breast, neck or loin. 

Mutton. — Breast ; scrag end of neck ; small log (bonet 
as far as the knuckle) ; loin or shoulder. 

Pork. — None. 

Veal. — Fillet ; knuckle ; neck ; breast. 

Venison. — Shoulder. 

MEATS FOR STOCK 

Beef. — Clod, thin brisket and flank, neck and shin. 
Lamb. — Scrag end of neck, and shank. 

Mutton.— Middle and scrag end of neck, and shank. 
Veal. — Fore-shank or knuckle. 

TO STORE MEAT 

Examine to see that there is no sign of fly. If there is, 
out off part tainted, and wipe remainder with a clean cloth 
dipped in equal quantity of warm w^ater and vinegar. Alw'ays 
remove any paper wrappings of meat before storing, unless 
a non-absorbent paper is used. Place meat in the coldest 

C art of your refrigerator, in a covered container. If you 
avc no refrigerator, cover with a wire gauze frame and 
place in the coolest part of your larder. Be(‘f and mutton 
keep fresh longer than lamb, |K)rk and veal. Be sure to 
remove the pipe of fat that sometimes runs through the 
back of a bone before storing. Place hams, sides, or flitches 
of bacon, well dusted with equal (luaiitity of black pepper 
and ground ginger, in bags of muslin, and suspend tnem 
from hooks in the kitchen ceiling or larder. Remove cooked 
meats from the dish in which they were served, place on a 
clean dish, cover with a wire gauze frame, and store in the 
cool part of your larder. Remove any discoloured portions 
from suet, as well as kernels, etc., befon’ storing in a flour 
barrel. Beef suet is best for sweet and savoury puddings and 
mincemeat. Store lard in a closely covered container. 

TO CHOOSE POULTRY 

If Fowls are young, the end of their breast bones is soft. 
Young hens have smooth combs and legs. Cockerels have 
short spurs and smooth legs. When fresh, feet arc soft 
and eyes clear. Choose white-legged fowls for boiling. 
Fowls with black and yellow legs should only be roasted. 

Ducks and Geese. — Choose with yellow bills and feet. 
When fresh, feet arc soft. 
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Pigeons. — Choose with small, pink legs. If large and dark, 
no use for roasting. Breast should be plump. 

Turkeys for roasting should have short spurs and smooth 
blaek legs, plump breasts and white flesh. When fresh, feet 
are supple. Choose a medium-sized bird, from 10 to 12 lb. 
I prefer a lien for roasting. 

Guinea Fowl. — C hoose like fowls. 

VEGETABLES 

Arttciiokes. — Choose fresh, crisp Globe Artichokes. Allow 

1 per person. Best not stored. Choose firm, equal-sized 
Jerusalem Artichokes. Allow 2 to 2^ lb. for 6 persons. 
Store in a cool, dry, airy place. 

Asparagus. — Choose fresh, crisp, moist-looking asparagus. 
Allow <5 to 8 stalks per person. Best eaten fresh, but can 
be kept for a day or so in a cool, dry, airy place. 

Beans. — Choose fresh-looking pods, of a medium size, 
well filled but not bursting. Allow I peck Broad Beans and 

2 to lb. French or Runner Beans for (> j)ersons. 

Cabbage (red and white). — Choose brightly coloured 

cabbage, willi firm, crisp hearts. Must be Iree from rust 
and sjRjts. One large cabbage is enough for S or 4. Store in 
a chilly cellar or outhouse. 

Carrots. — Choose firm, medium-sized carrots, crisp when 
br<»kcn. Allow 2 lb. for 5 or 6. llcmcnibcr 3 or 4- old carrots 
and about 15 young == 1 lb. Store in a chilly, well- ventilated 
cellar. To store iii quantity, place on wire or wotxicn 
vegetable racks, on a shelf in a cool cellar or outhouse. 
Cover liglitly with sand. 

Cauliflower. —('hoose full, compact head, absolutely 
free from dirt and mildew. Head should be white and 
outside leaves crisp and green. 2 small or 1 large cauliflower 
enough for 6. If necessar}’^ to store keep in a cool place, but 
caulillower must not freczi\ 

Celkkiac. — C hoose crisp, fresh roots. lb. enough for 
6. Store like celery. 

Celery. — ChcK)se compact heads with crisp stalks, fresh 
leaves and firm heads. One medium bunch enough for 6 
with cheese. Three medium heads enough for 6 for cooking. 
Store on a wire or wooden v(‘getable ruck in a cool larder, 
scullery or cellar. 

Chicory. — Choose crisp, plump heads or stalks. Allow 



20 


GUIDE TO SHOPPING 


8 or 4 per person. Best eaten fresh, but can be stored in a 
cool, moist place. 

Chives. — Should be crisp and fresh looking. Plant roots 
in TOts and cut as required. 

Corn. — ^Ilusks should be bright and fresh, with milky 
kernels which bruise easily when pressed. Allow 1 or 2 cars 
per person. Eat fresh. 

Cress. — Choose bright, fresh cress ; watercress with fine 
stems. One bunch watercress enough for 4. One basket 
mustard and cress enough for garnishing salads or sand- 
wiches for a dozen persons. 

Cucumbers. — Choose medium-sized, firm cucumbers of a 
bright green colour. One large cueuml>er provides enougli 
salad for 4 or 5. Do not store if ]X)ssible, out can be kept 
fresh in a chilly larder. 

Egg-Pl.\nt “(Aubergine). — Should be heavy and solid, 
with a glossy, smooth, whole skin. One medium egg-planl 
enough for 2. Do not store long, but keep in a cool, dry 
place until cooked. 

Endut.. — C hoose crisp, fresh heads free from blemish, 
one head enougli for 4 to 0 persons. Store in a <*ool place 
away from the air. 

Escarole.— See Ksi)j\'e. 

Greens. — B eetroot Tops, Turnip Tops, Sprouting Tops, 
Dandelions, Sorrel, Spinach, WatercTcss, Kales, etc. : choose 
fresh, crisp leaves with young stems. Allow ^ to 1 peek for 
6. Should not be stored. Brussels Sprouts. — Choose firm, 
fresh heads, discard those with any wilted leaves. Allow 
2 to 2i lb. for C. 1 o store, keep in chilly cellar. 

Leeks. — Choose firm, white leeks of medium siz<*, >vitli 
fresh, green leaves. Allow 2 to 4 per person. Store in a 
vegetable rack, in a dry, cool place. 

Lettuce. — Choose crisp, fresh heads, with bl(*aehed 
hearts, and bright outer leaves. Heartless lettuces should 
have crisj), bright leaves. One head lettuce enough for 4 
persons. Store m a cool place away from air. 

Marrow. — Choose firm, fine-grain, medium-size, but 
heavy fruit. One medium marrow enough for 4 to 6. StoR- 
in a dark, dry place. 

Mushrooms. — Choose firm, white mushrooms, free from 
worms. 1 lb. enough for 4 or 5. They should be eaten 
perfectly fresh. 

Onions. — Choose firm, sound onions, with thin skins. 
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1 to lb. enough for 6 — usually 6 to 8 in 1 lb. Store in a 
dry, airy outiiouse, or in net bags. 

Parsnips. — Choose young, medium-sized, firm roots. 
Allow 1 lb. for 4 persons. They can be left in the garden 
all winter, or kept in a cool, dry, dark cellar, free from 
draughts, or buried in sand. 

Pkas. — C hoose green, medium-sized, crisp pods. They 
must not be too full. 2 pints shelled peas enough for six. 
8 11). = 1 peek. Use as soon as shelled. 

Potatoes. — Choose firm and medium-sized. Allow 2 lb. 
for 6 persons, if potatoes are old. If new, allow 3 lb., and 
choose moist-looking potatoes. 4 to 6 old potatoes = 1 lb. 
20 lb. = 1 peck. Store in a cool, airy place. 

Salsify and Scorzonera. — Choose crisp, firm and fresh 
roots. Allow 1 bunch for 4 persons. Store in a cool, moist 
place, or leave in the ground if you have a garden, and dig 
up us required. 

Shallots. — Sec Ovions. 

Turnips. — Choose firm, fine-grained roots. Allow 1 to 
lb. for 6 persons. Store in a cool, dark place, in sand. 

Note. — If you live in a flat, where it is impossible to store 
vegetables in a cellar or in an outhouse, wrap all green 
vegetables in newspaper, salads in a damp cloth, and store 
in a wooden box or basket, in a e(K)l place. If you have a 
proper vegetable rack, place wrapped vegetables in it. 
Put garlic, onions ami shallots in net bags, and hang them 
where the air can g- t tt) them. Kem(»ve the top.^ from 
carrots, parsnij)s, btclroots, turnips, leeks, and radishes, 
before storing m a vegetable rack or basket. Keep mint, 
mustard and cress, parsley, watercress, elicrvil, etc., in a 
jar of water, but change it daily. Lay tomatoes on a shelf, 
where they cannot touch each oilier. 

GROCERIES, CONFECTIONERY, ETC. 

Bread. — Always order so that you have loaves a day rid, 
when new brtad is extravagant and indigestible. Store in a 
tightly-covered tin. Choose 2 A-hour old bread hir .sand)\ iehes. 

Biscuits. — Buy in large tins when catering for a fairly 
large household. When household is small, buy in packets, 
or by the lb., and store in a lightly closed tin. 

Pearl Barley, Guoi nd Uice, Sago, Tapioc.v, Semolina, 
etc. — Buy in small quantities and store in tightly covered 
jars or tins in a dry cupboard. 
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Candied and Dried Fruits. — Store in or tin^ 

lined with white paper, or in glass jars with tightly fitting 
covers. 

Nuts — almonds, walnuts, pignola, etc.— Store like candied 
and dried fruits. 

Spices. — Store in bottles or jars, or in tins with tight 
covers. Buy in small quantities. Whole preferable to 
ground. 

Sugar. — Store in tightly covered jars. Cheapest bought 
in large quantities. 

Sugar (Icing). — Tliis hardens if not kept in a tightly 
covered container. 

CIIUTNEYS, Catsups, Sauces. Pickles, .Marmalade, 
Jams and Jellies. — Buy when there is a cheap offer. Store 
in dry, airy cupboard. 

Bottled, Glassed and tinned Goods. — Buy when there 
is a cheap offer. Store in dry, air\' cupboard. 

^ Flour. — Cheapest bought in large quantity. Store in a 
tightly covered flour bin in a dry air\" cupboard. 

Coffee and Tea. — Buy in small quantities. K(‘cp in 
tightly closed boxes lined with lead, or in tightly closed tins. 

Salad Oil and Vinegar. — Buy when there are cheaj) 
offers. Store in the coolest part of the larder. 

Minerals and Fruit Squash, etc.— S tt>rc in the coolest 
part of the larder. 

THE LARDER AND STORE-ROOM 

Larder. — 3Iust be airy and dry, and its window should 
look to the north, and consist of fine gauze wire. It is also 
wise to have an outer glass window to close in case of a 
storm. If there is no ice-making refrigerator, store all 
perishables in larder, with a muslin cover to each. No food 
should be put aw^ay on the dish it is served on. The ideal 
larder has a brick or stone floor and slate shelves. 

Store-room or Store Cupboard. — Must be very dry 
and equipped with drawers, shelves and nails. If large 
enough it should contain a table with weights and scales. 
Somew’here handy tack up a reminder list with pointers, so 
that when you give out the remainder of any stores, you 
can turn back the pointer opposite the article you are 
out of, to remind you when you come to make out your 
weekly li.st. Label all the jars and tins with tlie names of 
the contents. Store the large containers at the back of tiie 
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shelves, and the smaller ones at the front, ^aduating in 
size till the smallest ones arc in the front. Keep somewhere 
in yonr store cupboard, preferably in a drawer, supplies of 
paper d'oyleys, cutlet frills, souflle eases, preserve covers, 
and kitelien and grease-proof pap<‘r. In some other drawer 
store wrapping paper, string, butter muslin, jelly bags, 
dried thoroughly and wrapped in paper before being stored. 

THE CHOICE OF WINES 

AND now TO si:rve them 

If you wish to be able to offer the standard service of 
wines at a formal dinner, you must buy and store so that 
you are always able to offer a glass of Sherry, such as Tio 
P<.‘p(', very delicate and dry, Manzinalla, also very dr\% or 
a glass of ])ale shcTr\’ such as Vino de Pasto, or Aniontillado. 
11 your guests should prefer Sherry in ])lace of Port with 
dessert, or with e**ke or biscuits half-way between breakfast 
and lunch, or last thing at night, offer them a glass of 
dessert Slierry. 

When Vermouth is preferred as an aperitif you ean give 
a ehoiec of Freneh or Italian, or a mixture of both, or a 
glass of Chambery. The Chambery must be (dulled, like 
a eoektiiil. As a rule men prefer a ciry cocktail, and women 
lirefer a sweet one. For cocktails recipes, see index. 

TO SI’.RVi: WINE 

Any still white wine ean Ik* served with oysters and 
fish, hut do not serve red wine with any fish, unless it be 
willi Salmon a la Parisicmie, or Salmon Chaml)ord, or with 
a sole ^^hieh is cooked in red wine. 

Dry, jiale Sherry or a Vennoutli, can be served with hors 
d’oTivres. 

C'hoosc Graves, C'hablis, Moselle, lloek, or White Ihirgundy. 

Choose Claret to go w'llli an entree, and Claret or Hurgundy 
to accompany the roast. Claret can also aeeomj>any a 
ehieken, a partridge, a pheasant or other game. Serw 
Mad(‘ira, Malaga, or Port w'ith cheese and dessert. Offer 
lupieur llrandy w'ith the coffee, or a choice of Hraiidy and 
otluT li(|uciirs. 

If you want to give an informal jwirty, you can serve 
one wine throughout, such as a Claret, a Burgundy or a 
Cluuiipagne. Serve Claret and Burgundy at the tempera- 
ture of the room. To achieve this, uncork the bottles and 
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carcfulJy decant them, tlien take the decanters and place 
them on the corner of the dininpf-room mantelpiece for 6 t)r 
6 hours before they are required. If white wine is wanted 
iced, stand bottle in a bucket of ice. Never pvi ice in wine. 

If you want to serve only one wine with lunch, choose 
Champas^ne, or a light white Burgundy in summer, and a 
light Claret in winter. If you want to serve say, three wines 
with dinner, choose a light, dry, white wine, such as Pouilly 
or Moselle with the fish ; a good chateau-bottled Claret or 
a fine old Burgundy with the roast, and offer Chamjmgne, 
or any sweet Sauterne (either served very cold) with the 
sweet. 

To Decant Port. — Keep the white splash, on the punt- 
end of the bottle, uppermost. The decanter should be clean 
and dry. If not dry, rinse it out with a very little of the 
wine. On no account shake the bottle when drawing the 
cork. If the cork should break, strain wine into the decanter 
through a funnel lined with a piece of inuslin. 

To Store Wine. — If you have an underground cellar 
where you can have a constant temperature of 50 degr<‘cs 
Fahr., store your wine in it. The (*(ilar 77i'iust be dry. Lay 
all bottles on their sides with the s])lash marks upj>ermost. 
Spirits, howTver, should be stored standing upright. 

THINGS YOU WANT TO KNOW 

To Cut In. — To mix ingredients by cutting them through 
with a knife. Sometimes suggested when butter has to be 
mixed with flour for pastry. 

To Blanch. — To cover with iKnling water. Alnumds ; 
stand 2 minutes in lx)iling water. Drain, throw into cold 
water then rub off skins and dry in a tow’el. 

To Clarify Butter.— Melt butter in a saucepan without 
stirring. Skim, and pour off the ])ure butter, K*aving any 
sediment behind. Use for baking j>urposes in cak(‘s, buns, 
etc., for greasing cake and other tins, and for covering 
potted meats and ])astes. 

To Clarify Fat. — Put any trimmings of fat from meat 
and dripping to be clarified in a saucepan. Place if over 
a moderate heat, and when melted strain into a clean j)an. 
For every three pounds add J teaspoon baking soda and 
1 pint milk. Boil till the w'atcr has evaporated and tlie 
fat is clear. Skim when cool and strain into a jar. 
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Note. — If the pieces of fat are large, cut them into balf« 
inch scpiari s. This fat is excellent for pastry, in the propor- 
tion of } lb. to each pound of flour. 

To Make Bacon Rolls or Curls. — Remove rind and 
any bone, and cut in pieces by 8 in. in size. The bacon 
sliould be very thin. Roll up loosely, run on to a skewer 
and bake, fry or grill till cooked. Useful garnish for roast 
chicken, turkey, veal and scrambled eggs, etc. 

Bouquet-Garni. — Consists of 1 or 2 sprigs of parsley, 1 
bay-leaf, and a sprig of thyme. They should be tied together. 

To Make Browning (Gravy). — Place | lb. loaf sugar 
and 1 gill water in an iron saucepan. Boil without a cover 
until the syrup turns the colour of coffee. Cool, bottle, and 
use for adding to gravy, stew or soup to darken liquid. 

Note. — Be careful not to cook till it bums. 

To Make Liquid Caramel. — Place 1 lb. castor or loaf 
sugar, 8 gills of water, in an iron saucepan. Heat slowly, 
without stirring, until mixture begins to colour, then stir 
occasionally, until you get it the shade you want. Amber 
or light brown is the usual shade. If, by mistake you get 
it very dark, keep it for using as broming. 

To Coat. — Dip article for coating in seasoned flour then 
in beaten egg, or in milk and flour mixed to a thin cream. 
Drain and toss in crumbs or whatever mixture of crumbs 
is used. You can also coat by dipping in flour, then in 
b;itter. 

Cui MBs. — Biscuits such as macaroons, ratafias and sponge 
are sometimes used, the first tw'o for ice cream, the others 
in place of breadcrumbs in fruit charlottes, etc. Crumble 
betwei*n palms of hands and sieve if wanted very tine. 

To Maki: BRE.\i>c'urMHS. — (1) Remove crusts from stale 
bn*ad, rub bread through a tine sieve with the palm of the 
hand. ('J) Put pieces of stale bread or any crusts left ov'er 
from making sandwiches or toasts in a moderate oven. 
Bak(' tiuui till crisp and pale brown. Crusii them on a 
baking board with a rolling pin. Put them through a wire 
sieve and .ston* like all prepared crumbs in an air-tight tin. 
(8) Fried. Melt a pii*ee of butter in a frying pan or a baking 
tin, add fresh breadcrumbs requiring to be fried or baked. 
Allow 2 teaspoons butter to 1 teacup crumbs. Sprinkle with 
salt and pepper to tasti* and either fry or bake until a rich 
brown, turning them occasionally in the process. Use with 
roast game. 
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To Beat. — ^To mix iii^rredicnts with a viirorous ovor and 
over action, with an cgpf beater, a spoon or a wire whisk. 
This introduces air to the mixture. Always beat in the 
same direction. 

To Baste. — ^To spoon fat or liquid over ]Kniltry, jjame or 
other food while baking, to prevent it drying. 

To Make Cuoutons. — Cut bread J inch thick into J inch 
wide strips, then into J inch squares, 'i'hen place in a 
frpng basket and lower it into deep, smoking hot fat. Fry 
till light brow’n, then drain well on paper and serve on a dish 
lined with a lace paper d’oyley with aoups. For garnishing 
or when wanted for savouries, pre}>are in the saim* way 
only they should be a little thicker, and <‘an be c*ut in hearts, 
Dvals, rounds, squares, or triangles. 

To Make CroOtes. — Used for supporting an entree. 
Size depends on size of dish used in serving. W hen ])ossihlc 
make the croutes large enough to lake the food, for (‘xainple, 
sweetbreads, or large enough to take a bird, such as grouse. 
They should be about J inch thick, unless ;; preference is 
shown for thicker ones. W’hen wanted to supjK)rt an entree 
make them 2 in. thick. 

To Bard. — To place thin slices of fat bacon over the 
breast of a bird. All dry birds, such as guinea fowl, should 
be barded before roasting. If all game and poultry is biirdcd 
no hasting is required. The hacc»n 'should he \ inch thick 
and be slit here and there Tie it on with string. 

To Make P'rylxg Batter -Measure J lb. Hour and a 
saltspoon of salt into a basin. Stir in by degrees 1 gill tepid 
water and 1 tablespoon salad oil. Mix to a smooth batter. 
Stand 1 hour then fold in lightly 2 stifliy frothed egg whites, 
and use at once. Clarified butler (‘an be used instead of oil. 

Devils. — Fish roes, kidneys, legs oi poultr>% mushrooms, 
fish-steaks can be devilled. To devil, highly season the meat, 
gashing any leg-* before rubbing in the paste. Coat meat 
with th<‘ paste (see below). 

To Make I)r:viL Paste. — Mix 1 teaspoon Worcester 
Sauce, with J teaspoon made mustard, I teasj)oon chutney, 
J teaspoon curry piiwder, pinch ol .salt, dash c>f eayenne, 
and 1 oz. melted butter. 

To Make Glaze. — For ham, tongue, etc. Put J gill wattT, 
J oz. gelatine, and i oz. meat extract into a .saiiei pan. Stir 
till boiling and slightly thick. Wipe ham or tongue with 
a cloth wrung out of iiot water before brushing with glaze. 
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A richer ghizc can be obtained by cooking 2 quarts of stock 
until rc(luc*('d to nearly a gill, skimming it frequently. 

To Drkdok. — T o coat lightly with flour or sugar, 

etc. 

To Lard. — Required, a larding needle and a piece of 
salt fat pork. Cut fat in thin slices, then in strips, about 
the size of a match for sweetbreads, birds and any small 
meats, and larger for large meats. Place the strips between . 
the slits of the larding needle then drive the needle into the 
nu'at, making a stitch ^ inch wide. Draw the fat into this. 
The ends of each lardoon should stand up above the meat. 
Insert the lardoons in rows. You usually lard only lean 

pieces of meat. It makes the meat more nutritive, and 

improves its flavour. This meat is usually baked or braised. 
The ends of the fat should be crisp. 

To Fold. — To mix in with a light over and over motion 
sometlhng like cutting. Always fold in one way. Whipped 
cream and beaten egg are usually folded into other in- 
gredients. 'Flic mixture must not he beaten. 

To Knead. — Is to press and turn dough with the hands 
till it is smooth. 13ough kneaded must be too stiff for beating 
or stirring. 

To Marinate, — To cover with a liquid, usually French 
flrcssing, an<l allow fish or meat to stand till it has absorbed 
the flavour and moisture. For Jish^ meat, or salads. — Mix 

1 tea.spoon minced onion with 1 teaspoon minced parsley, 

2 salt spoons salt and a dash of pa]>rika and pepper. Stir in 
2 tablespoons salad t>il, then ti tablespoons pure malt 
xTiiegar. Pour over fish, meat or salads. Baste occasionally 
while lish or meat marinates for 2 or 3 hours. Salad needs 
1 hour. 

To Mix Mustard, — If w^anted hot, mix smoothly with 
cold w'ater, allowing saltspoon of salt to 1 tablespoon 
mustard. If wanted mild substitute cream or milk for the 
water. Simple French Mustard. — Mix 3 tablespoons mustard 
flour in a b;isin with 1 tablespoon castor sugar. Stir in 1 
beaten egg and wiicn smooth, add 1 teacup pure malt 
vinegar gradually, beating till smooth. Turn into a saucepan 
and stir over the fire for 3 or 4. minutes. When cool, stir in 
1 tablespoon olive oil. Spiced vinegar makes the mustard 
more appetising. “ Piquant ” Mustard. — Mix 2 tablespot^ns 
mustani flour in a basin with 1 teaspoon castor sugar. Stir 
in 1 lablcs])oon salad oil, and a pinch of salt, then 2 table- 
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spoons pure malt vinegar. If too thick, dilute with a little 
boiling water. 

To Blanch Parsley. — Wash and stalk. Place in a sauce- 
pan with some cold salt water, and bring to boiling ])oint. 
Strain and squeeze dry in a clean cloth. To chop parsley . — 
Blanch if possible. Otherwise, stalk, wash and dry. Cliop 
finely with the point of the knife held firmly in the left hand. 
Move the knife handle up and down quickly with the 
right hand. When fine, place parsley in the corner of a clean 
cloth, turn the tap on it, then dry and use. To fry parsley . — 
Wash, stalk and dry parsley, then place in a wire basket 
and fr}" in deep, smoking hot fat for one minute. Drain on 
paper before serving as a garnish. 

To Make Praline. — Melt \ eup castor sugar in an iron 
saucepan till a rich brown, add the same quantity of chopped 
blanched almonds or other nuts and a few drops lemon 
juice. Turn quickly on to a buttered or oiled tin. Ixiavc 
till hard, then chop. Use for ice cream, etc. 

To Make a Potato Border. — Jioil or steam three 
medium-sized potatoes, and rub them through a fine sieve. 
Stir in 1 egg yolk, salt and pepj)cr to taste and ^ tablcsj)oon 
butter. Mix well with a wooden spoon over the fire, then 
remove pan and when potato is cool enough to handle, dip 
your hands in flour, and shape mixture in a long oblong, 
then draw it on its serving dish into a round or oval form as 
required. Re-hcat before using. If a brown border is 
wanted, arrange it in a buttered baking tin, brush it with 
beaten egg and brown in the oven, then transfer carefully 
to serNing dish. Sometimes I arrange border in a fireproof 
serving dish to save transferring it. 

To Make Onion Juice. — Slice the root off an onion, then 
either grate on a grater, or squeeze on a squeezer kept for 
the purpose. 

To Make a Rice Boiuier. — Wash and drain 1 lb. rice. 
Place in a saucepan with quarts water and 1 teaspoon salt. 
Simmer till w^atcr is absorbed and rice tender, then jiound 
till smooth and pack into a wet border mould. Turn out 
when cold and use with cold entrees when required. 

To Use a Vanilla Pod. — Infuse the pod in milk, leaving 
it in until the milk is nicely flavoured wdth vanilla, then 
remove, dry, dip in castor sugar and store in a castor sugar 
jar xmtil required again. Milk can be used for puddings and 
cakes, etc. The sugar becomes flavoured also. 
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To Mark Roux. — Blond, brown, and white. Cook equal 

? uantities of butter and flour in a saucepan over the fire, 
t blond is wanted, slightly brown the mixture. If brown, 
cook till rich nut brown. If white, cook without browning. 
1 heaped tablespoon roux thiekens 1 pint of liquid. It can 
be made in a large quantity and if kept closely covered 
it will keep good a long time. 

To Fry Onion Rings. — Slice peeled onions thinly, 
beginning at the root end. Divide into rings, toss in seasoned 
flour, shake, and fry till brown in smoking hot fat. Drain 
before using. 

Salpicon. — A filling for patty cases, ramekins, timbales, 
etc*. 

Raspings. — Used for coating boiled hams, moulds and 
sprinkling over certain savoury dishes. Either sift bread- 
crumbs, baked till brown, or .stale bread and crusts browned 
in oven then crushed. 

To Rub or Pass Through a Sieve. — Press substance 
with the back of a bowl of a wooden spoon, through a sieve. 
When diflioult to sieve sweet corn, beans, peas, etc., pour a 
little of the liquid in the recipe over the pur(*e. 

To Make a Bag for Piping With. — Sew two edges of a 
square of strong cotton firmly together. Cut a hole large 
enough to allow the end of a forcing pipe to go through. 

To Whip Cream and Eggs. — Use an ordinary wire w'hisk 
or egg beater. Pour cream or eggs into a cold basin, add a 
pinch of salt to the eggs and a pinch of castor sugar to 
the cream. Then whisk or beat in a cool place till frothy. 
Whip cream gently to start with. Make certain that no egg 
yolk gets into the wdiite of egg. Cream for l)iping shouhl 
be stilf enough to keep its sluqie. Sweeten and flavour when 
cream bigins to thicken. To stiffen cream for a cake filling, 
stir 1 teaspoon gelatine, dissolved in 2 tablespoons milk, 
into every ^ pint cream before whipping. 



THE UP-TO-DATE 
KITCHEN 

T O keep a kitchen up-to-date, first see that it is decor- 
ated with glazed tiles, or distem]X'rcd and varnislu'd, 
so that it ean be washed, or paint eil and distempered. 
It is a good idea to give it a dado, about 3 feet high, 
of linoleum, to match the linoleum on the floor, as all splaslu's 
can then be more easily removed. 

See that it is well lit, and the light so fixed that there is 
plenty of light for any operation carried out in the kitchen. 
If there is no scullery, it is best to have the sink placed as 
close to the cooker as possible. For the more you group your 
working centres^ the more steps you save, and, therefore, time. 
Either have the back of the sink tiled, or painted with 
washable paint, or distemper, or varnish. 

To equip your kitchen, give it a kitchen cabinet, or u 
dresser with sliding glass doors, and a corner cupboard to 
take ironing equipment. 

Choose a table \\dth an enamelled iron or a porcelain top. 
If you are forced, through eireumstanecs, to take an old- 
fashioned dresser, tack a piece of white oil-eloih over the 
top of it. Your kitchen tabic can be covered to match, if 
you do not wish to spend the mcmey on a jKireclain top. 

If you find it necessary to place a drop shelf in kitchen, 
often useful near a sink, place it 82 inches from the floor, 
unless you are very tall, w'hen it must be higher 

Have castors put on all heavy furmture, so that it can 
be moved for cleaning underneath. 

TIME-SAVERS 

1. Wipe all greasy things with crumpled paper before 
washing. 

2. Clear as you go. 

8. Have w’orking centres grouped together 

4. Cook in an oven with an automatic heat controller. 

5. Use waterless cookers, electrical coffe e jxTcolator, 
and toaster. 

6. Stack plates and saucers in their own piles. This 
simplifies w^ashing up. 

7. Before you start work in the morning make a hsl of 
the duties of the day, and score them off as you do tluin. 
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8. Disinfcci all drains and dust-bins once daily, and line 
garba^jc bins with paper before using. 

9. Burn all pcrisiiablc rubbish in your hot -water furnace, 
or on tlu‘ lire 

10. Before starting to cook assemble all your ingredients 
and utensils. 

MAKE-SHIFTS IN THE KITCHEN 

1. If you have to bend when you work at your table, 
raise it on rubber castors. 

*2. Use paper bags for lining cake tins. 

3. Buy a step-stool, which you can use for sitting on when 
preparing vegetables, or for steps when required. 

THINGS YOU CANNOT DO WITHOUT 

Cooker. — If you choose an electrical enamelled cooker, 
have one with a thermometer attached. If you choose gas, 
choose one enamelled all over, and fitted with an automatic 
oven heat controller. See that your cooker is raised enough 
from the floor so that you have not to bend when working 
at it. No matter what tyj)e your cooker, select one easy to 
work, and easy to kec]) clean. Enamelled surfaces and 
chromium-plated fittings are best. I prefer stoves with 
eye-level ovens. 

KiTcur.N Cabinets. — Choo.se one the right width for the 
space you have for it, and equipped with a sliding working 
shelf. If you have a dresser you can do without the cabinet. 

Sink. — W hen possible choose a porcelain sink, with 

f )oreehiin or tiled backboard and tilted draining boards of 
lard w'ood. You will save yourself labour if you have a 
cui)board to hold cleaning supplies, suspended from nails 
above the sink. 

i'ABLi:.— Choose a large one with a ]>oreelain top. If you 
already have a table, give it a poreelain top. 


ESSENTIAL I TEN.SILS 


Weights and Measures 
Measuring Cuj> 

Set of Measuring Spoons 

2 or I Quart Kettle 

Si't of Saue('{)ans (aluminiuni) 

Double Boiler 

A Fimnel 

A Boasting Pan 


Tin Opener 
Corkscrew 

Kitchen Spoons, Forks, Knives 

(\>Iandcr 

Win* Sieve 

Vegetable Brush 

Bread Box 

Cake Tin 
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Teapot 

Lemon Squeezer 
S(‘t of Basins 
Set of Pie Dishes 
Casserole 

One or two Pudding Basins 
Frying Pan 

2 or 3 Wooden Spoons 
Egg Whisk 
Pastry Board 
Boiling Pin 
1 Set of Jugs 

Chopping Board and Knife 
Food Clioppcr 


Flour Bin 
Flour Dreilgcr 
Apple Corer 
Grat er 

Storing Jars or Container?^ 

6 (rlass Towels 
6 Kitehen 'fowels 
6 Holler Towels 

2 Knitted dish eloths 
8 lloor eloths 

6 Dusters 

3 Pudding ClotlLS 

2 Chamois Lc^at hers (1 for glass^ 
1 for silver) 


THINGS TO SIMPLIFY WORK 


Dinner Wagon 
Refrigerator 
Electric Fan 
Gas-run Incinerator 
Waterless Cooker 
Set of Fireproof Glassware 
or Oven Ware 
Aluminium Fish Kettle 
High Pressure Cooker 
Coffee Percolator 
Coffee Mill 

Aluminium Preserving Pan 
Aluminium Stirring Spoon 
Omelette Pan 
Hair Sieve 
Set of Skewers 
Fish Slice 

2 Strainers (1 round, 1 pointed) 
Yorkshire Pudding Tin 
Trivet 

Self-basting Roasting Pan 
Swiss Roll Tin 
12 Bun Tins 
12 Patty Pans 

3 Layer Cake tins 

8 or 4 Graduated Cake Tins 


1 Stainless Steel Potato Knife 
1 Stainless Steii Tomato Knife 

1 Stainless Steel Saw-edged 

Bread Knife 
Bread Board 

Electric Toaster or Toasting 
Fork 

Pair of Scissors 
Knife Sharpener 
ICnife Board 

Jelly Moulds (Aluminium) 
Soup Ladle 
Basting Ladle 

2 or 3 Aluminium Plates 
Butter Dish 

Salt Jar 

Gauze Covers for Perishables 
Clock 

Plate Rack 
Cake Rack 
Pastry Brush 
Household Brushes 
Mop and Pail 
2 Enamel Basins 
1 Wood-pulp Bowl (for 
washing-up) 



TABLES OF WEIGHTS AND MEASURES S3 

TABLES OF WEIGHTS AND MEASURES 

1 standard « 1 averapfo tcacupful 

\ ]>int «= IJ standard cupfuls 

1 wincglassful «= i gill 


LIQUID 

15 tlrops 

1 salt spoon fill 
4 saltspoon fills 
4 tcasyioonfiils 

8 lablcspooiifuls 

2 gills 
4 gills 
2 pints 
4 quarts 


MEASURES 

= 1 saltspoonful 

*= J teaspooiifiil 
= 1 tc‘aspoonful 

s= 1 tablcspoonful 
«= 1 gill 

= \ pint 

= 1 pint 

= 1 quart 

= 1 gallon 


SOLID MEASURES 


cups Castor Sugar « 

si cups Icing Sugar « 

2| cups Brown Sugy^ «= 

2\ cups Fat 

1 cup Currants = 

1 cup Raisins ^ 

J cup Chopped Nu!^^ s= 

4 cups Flour «= 

2 cups Rice = 

8 cups Oatmeal = 

41 cups Ground Coffee = 

2J cups (pressed down) Chopped Meat = 
1 hcai)cd breakfast cup Mincctl Suet = 
1 breakfast cup (heaped) Sago, 

Semolina, Tapioca, etc. = 

1 cup Stale Crumbs = 

1 square of Chocolate = 

9 or 10 Kggs = 

1 hea]>ed tablcspotm Fat = 

2 heajied tables])ooiis Flour ®= 

2 lu*ai>ed tables])oous Coffee 

2 heaped tables ()oons Icing Sugar = 


1 lb. 

1 lb. 

1 lb. 

1 lb. 

6 oz. 

6 oz. 

1 oz. 

1 lb. 

1 lb. 

1 lb. 

1 lb. 

1 lb. 

4 oz. (roughly) 

1 lb. 

2 oz. 

1 oz. 

1 lb. 

I oz. 

1 oz. 

1 oz. 

1 oz. 


1 hi'apcd tablcsiXK)!! Castor Sugar = 1 oz. 

8 lumps Sugar = 1 oz. 

Note. — When measuring dry ingredients, such as butter^ 
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flour, or sugar, a heaped spoonful equals 2 level or liquid 
spoonfuls. 

HOW TO Mr.ASl'lU: 

To measure a (*iipful or a spoonful of any dry ingrc'dient, 
fill cup or spoon full, then level off tlie iop with a knife, 
without pressing. 

To measure fats, pack well down before levelling f)ff, 
then measure. 

Always sift flour once before measuring. 1 used a standard 
measuring cup, price 1/-, in aluminium, and standard 
measuring spoons, price 1/- per set, in aluminium, when 
comiuling this table. 

TO FLAVOUR AND SEASON 

HERBS I USE 

Bay-i.eaf. — In stocks, soups, ciislard and milk puddings. 

Borage. — In cups and drinks. 

Chervil. — I n salads, certain savoury dishes, and for 
garnishing salads. 

Chives. — In salads and savour}*' dishes, such as omelc^ttes, 
scrambled eggs, etc., and for garnishing. 

Fenxel. — For chopping and adiiing to white sauce for 
serving with boiled and fried white tish, for garnishing fish. 

Garlic. — F or rubbing o\(t a salad bowd, adding to potato 
salad and other savoury dishes. 

Marjoram. — F or adding to foreemeats, etc. 

Mint. — F or mint sauce, adding to grt-tn peas and new 
potatoes when cooking, and for sj>rinkling over gri‘en peiv, 
split pea, and lentil soup. 

Parsley. — F<ir stock, and for adding to wdiitc sauce, wdien 
required, for .sprinkling over any savoury dish as a garni.vli, 
for adding to omelettes, making parsley and inaitre d'hdtel 
butter, etc. 

Sage. — F or adding to stuffing for ducks, geese, |X)rk, etc. 

Shallot. — For using in place of onion wiu*n a delicate 
flavour of onion is w'anted. 

Tarragon. — For adding to salads, savoury omelettes, 
mayonnaise, cold sauces like sauce tiirtarc, and for making 
tarragon vinegar. 

Note.— When you cannot buy fresh herbs, or w'hen you 
have not a garden to grow them in, buy them dried, but 
keep bottles elosely corked. 
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MY SEASONING TRAY 


ITorbsi 

Salt 

Pepper (Black and White) 
Bottle erf Caramel 
Celery Salt 
Tomato Catsup 
Onion seasoning 
Pai)rika 


Tobasco Sauce 
Bottle of Worcester Sauce 
Bottle of Yorkshire Relish. 
Black and White Peppercorns 
Horseradish (grated) 

Garlic seasoning 
Cayenne Pepper 
Bay-leaves 
Capers 


Allspice 

Cloves 

Mace 

(iroiind Ginger 
Carraway Seeds 


MY SPICE BOX 

Mixed Spice 
Cinnamon 
Mignf>n(‘tte Pepper 
Nutmegs 
Gravy Spice 
Curry Powder 


HOME-MADE GRAVY SPICE 

J W, lUack Pepper. j 2 oz, ii round G inner, 

a uz. Drp Salt. j 2 oz. Grated Sutmen- 

J (u. Gioand Glairs. | 1 az. Ground Cinnamon. 

Mix ingredients well together, then rub them twice through 
a tine sii ve. Store in small, tightly corked jars. Allow J to 
\ teaspoon of spice to about J pint of gravy. 


Almond 

Vanilla 

Orange 

Lemon 

Strawberry 

Raspberry 

Rose Water 


FUVOURINGS 

Violet 

Noyeau, etc. 

Pineapplp 
Peppermint 
Orange Flower Water 
Honeysuckle 
Maraschino, etc. 


1. Vanilla is the best flavouring to use for egg or milk 
puddings, and <'akes <*ontaining walnuts, iis well as for cream 
lor decorating any sweets. 

2. Etjual cpiantity of lemon and vanilla is a good flavouring 
for sponge sand>\iehes. 

8. Equal (|uantity of silmond, vanilla and lemon, is a good 
flavouring for ice cream, or iced puddings. 



BREAKFAST DISHES 

M any there are who wouldn't say “ thank you ” 
for a change in breakfast fare. Bacon and eggs, 
they will tell you, is the ideal breakfast all the 
year round. But there is bacon and eggs and bacon and 
eggs. Sometimes the bacon can be fried. Again, it can 
be grilled. You can offer back, or gammon, or streaky 
rashers. When tired of smoked bacon, you can have green. 
WTien tired of Wiltshire or Irish, try Danish. 

Besides frying and grilling baecii, I sometimes cut thin 
rashers in halves, roll each half up, run them on a skewer, 
and cither grill or bake them in the oven, and serve them as 
a garnish to fried, poached, steamed or scrambled eggs. 
Once in a while, I serve the eggs in the shape of a sav'oiiry 
custard, and when it is nearly cooked, I cover it with 
rashers of bacon, and crisp them under the grill. 

To Gkill Bacon. — Remove rind, place on the bars of the 
griller, and set in position under the grill, which should 
be red hot. When crisp on one side, turn and erisj) on tiic 
other. Allow minutes on each side. 

To Steam Eggs. — Butter the cups in an egg steamer, 
sprinkle each with pepper and salt, and then slip an egg 
into each cup. Sprinkle tops with pepper and salt. Place 
back in the steamer, with w'ater boiling below\ Cover and 
cook for 2 or 3 minutes, until eggs are set. Gently remove 
eggs and place each one on a round or square of butterc‘d 
toast, or of fried bread. Sprinkle lightly with paj>rika. If a 
more substantial dish is wanted, spread bread or toast 
with a fish paste or with chopped fried bacon, or with 
creamed Finnan haddock before arranging eggs on top. 

To SciiAMBLE Eggs. — Allow one tablesj)oon of milk and 
one teaspoon butter to each egg. Melt butter in a saiic(‘i>an, 
add beaten egg diluted with milk, and season to taste. 
Stir constantly over a slow' heat until thick enough to j)ile 
up on rounds or squares of buttered toast or fried bread 
with crusts removed. Sprinkle, if liked, with minced 
chives, parsley or paprika. 

To Vary Scrambled Eggs. — (1) Allow for every three 
eggs tw'o slices of bacon, fried or grilled till crisj), cut into 
dice and stirred into eggs just when they start to thicken. 
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(2) Two tablespoons of minced, cooked mushrooms added as 
in 1. (8) Stewed well-seasoned chopped tomatoes used 

instead of milk, or (4) 1 tablespoon minced pimento. 

To Poach Eggs. — Fill a stewpan three-quarters full of 
boiJin^f water, allowing to each quart a teaspoon of salt. 
Bri‘ak each egg in turn gently into a saucer, and then slip 
carefully into the boiling water. Cook till eggs are set, then 
remove gently with a perforated spoon on to prepared toast 
or fried bread. But it is always much easier to steam eggs 
than to poach them. 

To Fry Eggs. — Heat bacon or ham fat, butter or dripping, 
then slip into fat one egg at a time, taking care not to bre^ 
the yolk. When white begins to set, place a cover on top 
of the eggs and eook gently till tops are set, then arrange 
on rounds of fried bread on a hot dish with fried or grilled 
baeon round. 

To Vary Eggs and Bacon. — Garnish bacon and eggs 
with slices of fried apple, banana or tomato, or potatoes or 
with fried mushrooms. Grilled gammon and fried pineapple 
is another good combination. 

To Fry Bacon. — I femove rind and any bone from 
rashers, then place rashers in a hot frring j)an, and fry, 
first on one side then on the other, till fat is clear. Remove 
to a hot dish and keep hot while you fry the eggs, breaking 
each egg into a cup before frying to make sure it is fresh. 
If there is not enough fat to fry eggs after removing baeon, 
add a little more bacon or ham fat, or dripping, and make it 
smoking hot before adding the eggs. Fry on one side or 
both sides as jireferred. Allow three rashers of baeon and 
one egg per p(TSon. 

To Fry Satsages. — Allow 1 oz. dripping or ham fat to 
every G sausages. Prick sausages to prevent them bursting. 
When fat is smoking hot, add sausages and fry for about 
10 minutes, turning them occasionally. Serve on a hot 
dish, garnish with Med sliced tomatoes, fried apple slices 
or fried mushrooms. 

Savoi’ry OMKLiriTE. — Take three eggs, beat them slightly 
in a basin. Stir in J teasjM)on minced parsley and k teasj)oon 
crushed mix(*d herbs, or rnineed chives, then season to taste 
with pepj)er and salt. Melt J oz. butter in a frying pan kept 
for omelettes, add mixture tmd stir lightly over a strong heat 
for a fi w minutes, or leave till set before you start to stir. 
This is a matter of taste. If you leave to set before stirring, 
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then lift the sides here and there with a palette knife to 
allow the running mixture to run underneath and set. When 
top is almost set fold in two, and serve immediately on a 
hot dish, or hold omelette under the pfrill for a few moments 
to set the top. 

To Vary Savoury Omelette. — (1) Add 1 J tablespoons of 
boiled ham to egg mixture. (2) Add a skinned"sheep’s kidney, 
cut into small pieces and fried in butter and seasoned to 
t^e, to efirgs before cooking. (3) Add 2 oz. peek'd, ehoppc'd, 
fried mushrooms, fried in butter, to egg mixture before 
cooking. (4) Place 2 tablespoons creamed chicken and mush- 
rooms in centre when cooked, and fold over. 

SAUSAGE SCRAMBLE 

8 Midget Saustiges. 3 tabtesfpoons Milk, 

1 A'gg. 2 Egg Yolks. } tcayumn Chopped Parsley, 

2 oz. Buiter. Paprika^ Pepper and Salt. 

For 4 persons. — Bring sausages to the boil in a saucepan. 
Skin and mash them with beaten t‘gg and yolks, milk, 
parsley, paprika, pepp(*r and .salt. Serve on squares or 
rounds of buttered toast or fried bread. 

HUSSAR FISH CAKES 

J lb. Cooked Fish. I } oz. Butter. 

1 teaspoon Tomato Catsup. I \ lb. Boiled Potatoes^ 

1 teaspoon Minced Parsley. 

For 4 persnm. — h'lake fish and mix witli parsley and 
catsup. Mash potatoes. Stir m butt<*r and hot niiJk 
to taste, then fish. Turn on to a lightly floured board, 
shape with lightly floured hand.s into 4 or 5 equal-sized 
fish ciikes, melt a*large walnut of baking fat or dripping m 
a frying pan, and when smoking hot, fry eakes till light 
brown on one sid(* and tlien fry on the other. Serve on a 
hot dish, garnished with fried parsley and place a grilled roll 
of bacon on top of each. 

WILTSHIRE HAM CAKES 

1 lb. Minced Ham. I 1 Egg. 4 lb. Minced Pork. 

1 cup Breadcrumbs. | i teaspoon Pajmka. 

For G persons. — Put ham and pork through a mincer, 
mix with breadcrumbs and paprika, and, if liked, a little 
minced parsley. Moisten with egg, and form with floured 
hands into flat cakes J inch thick. Melt a little dripping in 
a frying pan and when smoking hot cook quickly on each 
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side for 2 minutes to brown the surface. Reduce the heat 
and cook more slowly for 6 or 7 minutes. Sometimes I cover 
the cakes and let them cook a little longer. This keeps them 
moist. Serve with a poached egg on top of each, and 
garnishes of pimento between. 

HAM SCRAMBLE 

6 I i cup Milk. 

8 tablespoons BuUer. | 8 iablcspootis Minced, Cooked Ilamm 

For 4 /o 6 persons . — Ikat eggs slightly, add ham, season 
to taste, then put milk and butter into a saucepan, and 
heat slightly. (Gradually stir in the egg mixture and cook, 
stirring (‘onstantly until just .set. Serve on squares of hot 
buttered toast. 

HAM GIRDLE CAKES 

8 cups Flout. 8 teasp(M)ns Baking Powder. 

1 EtiS. Salt. 2 cups Milk. 

2 tablespoons Milled Butter. { cup Minced Boiled Ilam. 

For 0 io 8 persons. — SKt Hour, baking ])o\vder, and a i>inch 
of salt into a basin. Add milk to lightly beaten egg. Stir 
into the dry ingredients. Reat in the nu‘lted butttr and 
ham. Rub hot girdle over with a piece of bacon rind. The 
fat should frizzle loudly if girdle is hot enough. Cook 
mixture in tables])oonful.s, turning cakes when they are 
brown bt*neatJi and lull of bubbles on toj> Serve on a hot 
dish Garnish fried sliced tomatoi's. 

To Maki: Saisacji: Gikdi.c C'akks.- Substitute 2 large 
cooked chopped pork sausages for the ham. 

CURRIED PRAWNS 

14 pints Projvfis. 1 oz. Butler. 

0 oz. /lice. It Hills MUk. 

4 oz. Flour. 1 iUssertspoon Lemon Juice, 

1 .Xpplc. 4 AJd/ StOik. 1 UibleK}HK)n Minced Onion. 

Salt. Pepper. 1 dessertsjxHin Curry Ptneder, 

For 4 to () ])ersons . — Melt butter in a saucepan, add sliced 
onion, and fry lor 2 or 8 minutes, then stir in peeled slieed 
apple, curry powder and Hour. Stir while mixture Iniils for 
2 minutes, then gradually thin down with milk, and stir 
till sauce is smooth and boiling. C'overand simmer ^an hour. 
Season to taste, add praw'iis, and when hot, stir in lemon 
juice and a little <Team if you have it. Serve on a hot dish 
surrounded w’ith lioiled rice. 
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GRILLED KIDNEYS 

4 Sheep^s Kidneys. I 1 tablespoon Melted Butter 

Pepper and Salt to taste. | Maitre iT Hotel Butter. 

For 4 persom. — Split kidneys in two, without halving, 
cutting from the rounded side. Skin and remove any fat. 
Run kidneys on a skew'er, keeping them flat open. Dip in 
melted butter. Grill for 4 or 5 minutes. Serve with a pat 
of maitre d'hotel in centre of each. Garnish with w'atercress 
round, and potato straws in the centre, if the kidneys are 
serv^ed on one dish. Sometimes this dish is called Kidneys 
4 la Maitre d’Hotel. 

CORN FRITTERS AND FRIED BACON 

12 rashers Bacon. 1 small tin Sweet Com. 

2 teaspoons Salt. J cupful Flour. 

1 teaspoon Baking Powder. i teasjioon Paprika. 

1 tablespoon Minced Parsley. 2 Eggs. Frying fat. 

For 6 persons . — Drain com into a basin. Stir in flour, 
sifted with baking pow^der, salt and paprika. Add finely 
chopped parsley, and half a teaspo(^n crushed herbs, if liked. 
Beat eggs w’cll and stir into mixture. Have* ready some lK)iling 
fat in a frying pan, and when blue smoke rises, drop batter 
in dessertspoonfuls into the fat. Fry till crisp and golden, 
drain on kitchen paper, and serve at once, piled up on a 
hot dish, lined with a lace paper d'oyley, and garnished with 
grilled rolls of bacon. Corn fritters can also be served with 
fried pork sausages, fried ehieken, and a mixed grill. 

BREAKFAST DISHES GJM£,S ELSrAVIIERE 

Fried and Grilled Flounders (see page IIS). Fried, Grilled 
and Pickled Herrings (see page 121 ). Fried Mackerel (sec 
page 122). Highland Trout (sec page 127). Baked Smokid 
Haddock (see page 132). Creamed Finnan Haddock (see l)age 
131). Grilled Kippers (see page 131). Fish Cakes (see ])age 
137). Kedgeree (see page 138). Fried Cod's Roe and Bacon 
(see page 117). 



SAUCES, SWEET AND 
SAVOURY 

N O matter how good a dish is, if the gravy or sauce 
is badly made the course is spoilt. There is no 
si^eret about making sauce. When required for 
coating, it should be tliiek enough to cling to the back 
of a spoon. \V’’hen required for pouring round a dish, 
it should be of a flowing mixture. If you want to be a 
successful sauce-maker. Team to make white, bechamel, 
brown and tomato sauce. Once you have mastered these 
four sauces, of which the French chef has always some in 
stock, it is easy to learn to make many others. For the 
four mentioned arc the basis of quite a number of sauces. 

RrnES FOR SAl’CE MAKING 

1. To mak(* a simple sauce, you need only a wooden 
spoon and a thick saucepan or a double boiler. To make 
a more (‘laborate sauet‘. yt)u need as well either a pointed 
strainer, a hair sieve, or a tammy eloth. 

‘2. To keep sauce warm for some time, place saucepan in 
a bain-marie, a large pan of hot water m which smaller 
covered sauc*ej)ans can be jdaevd to keep hot. 

Remember that only by long slow cooking can you 
get a perfect hot sauce. 

t. To make a sauce of average thickness, allow* two level 
tablesjKKms each of butter and llour to i j)int of lupiid. 

5. To make a good Ruown Sai c r., melt butter, add Hour 
and brown well liefore stirring in lu|uid. l"se a little more 
Hour for brown sauce than for others, as browning Hour 
reduces its thiekciiiiig property. 

GRAVY 

There are tw*o w’ays of making a simple gra\y. One is 
ic» tlrain off all the fat from the baking tin, add water, salt 
and jiepper to taste to the meat esseiu'e that remains, lx>il 
for tw'o or three minutes then strain into a hot sauce boat. 

4» 
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This gravy is enriched if you use stock in place of water. 
If any fat remains on gra\y after boiling, skim before 
pouring into the sauce boat. The second method is to 
add a dessertspoon of flour after draining off the fat, and 
stir it over the fire until brown, then draw pan to the siile 
of lire and stir in half a pint of water or stock. Return pan 
to fire, stir till boiling, season to taste, simmer 5 minutes, 
then pour into a hot sauce boat. 

Note. — It is usual to thicken gra\y for roast game and 
veal. Sour cream, or a little fresh cream can be used for 
thickening on special occasions. 

ECONOMICAL STOCK FOR GRAVY 

1 lb. or viore of Bones. Awj morsth of Baron or a Ham 

1 large Onion. * Bone. 1 Carrot. 

10 Peppercorns. 3 Cloves. 1 cti/t H’ater. 

1 tabu spoon Fat. 1 sprig of Parsley and Thyme. 

Chop bones finely. Nock of mutton bones or scraps left 
over from Irish stew or cutlets can be addtd too. Place 
all ingredients in a saucepan, after ]HHhni; and slicnug onion 
and scraping and slicing carrot Stir oeeasionally till the 
water is absorbed, and the Indtoin of sauce|)an eoiiunenees 
to brown, then add enough water entirely to (*over all 
ingredients. Bring to the boil, skim, co\(.r, simmer for 4 
hours, remove fat and strain. 

Noi’E . — (\) It a richrr gra\y stock is wanttd add one or 
two pounds of shin of beef, cut into small pu*ees, to the 
ingredients. If a delicate white sauee is wanted (»nly veal 
or chiekcii bones (veal only, if wanted rich) should be used 
in stock. Do not salt stock, as yini may want it for diffe rent 
kinds of saiJC(*s. 

(2) To make Meat Jelly, salt stock to t;iste, and |Kiur 
into a wet dish to set. Use for garnishing cold iiuats. 

(3) It IS not necessary to make special stock for gra\'y, 
if you always remember to u.se any brow'n stock you happen 
to have for brow'ii gravy when there is not meat essence, 
.such as should be leit in a baking tin after baking game or 
red meat, and white stock when there is inuie after baking 
veal or poultry. 

SEASONINGS FOR GRAVY 

Gravy spice (sec* j)age 35). Yorkshire relish, onion, garlic, 
and celery salt, tobasco, tomato catsup, Chilli sauce, walnut 
and mushroom catsup. 
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THICKENINGS FOR SAUCES 

Bind or thicken with (1 ) yolks, (2) roux (see page 29), 
(8) arrowroot, cornflour, potato or rice flour, (4) butter and 
cream, (5) butter and flour rubbed together. 

To Thicken with Ego Yolks. — Beat yolks ^vith a little 
cream or milk, then stir into them a spoonful of the boiling 
sauce very gradually. Mix well, then stir this mixture into 
the sauce. Best thickened in a double boiler, over hot water. 
Oil no ae(‘oimt allow sauce to boil after yolks arc added, or 
it may eurdh*. 

To*Tiiicki:n Gravy with Arrowroot, etc. — Dissolve 
in a littl(* cold water, milk or stock. Strain into boiling sauce. 
Stir till boiling, then simmer for 10 minutes. 

To'J'iiickkn with Roux. — Pour cold or hot sauce gradually 
on to the roux, and stir well over a low heat till boiling. If 
you make roux sfK cially for the sauce, melting the butter, 
then stirring in the flour, (until it has become pale fawn, if 
you want a blond mixture, bright brown if you want a 
brown luixlure, and keeping it white if you want a white 
sauc(). f/ou must add the hot liquid to it aiiay from the fire, 
then 6tir .sauce over the fire until boilins*. 

To Thicken with Butter and Cream. — When sauce is 
required, have rimly equal proportions of butter and cream, 
and stir small pieces of butter and a little cream alternately 
into the sauce. Be sure to beat in each additit>n of butter 
(»!■ cream before adding the next. Sauce must not boil 
alter this thickening is added or the butter may oil. 

'J'o Thicken with Butter and Floi k. — Ixjiead butter 
and flour together with a wooden spoon or with your lingers 
to a soft paste, then stir in a little bit of the mixture at a 
time into the hot sauce. Keep stirring until each bit is added 
before adding the next. 


FOUNDATION SAUCES 


CREAM SAUCE (BECHAMEL) 


1 smnU Ounm. 

2 oz. lUitU'T, 

2 tfihlfspoons Flour, 




llay-kaj, 
'oik of 1 rgg. 


I small Carrot, 

1 02 . i>aa Ham, 

1 sjirisi Tht/me and Parsley, 
Salt and Pepper to taste. 
Milk or WhUe Stock, 


Melt butter in a saucepan. Stir in chopped onion, carrot 
and ham. Cook, stirring frequently, for 2 or 8 minutes, then 
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add flour and stir well. Moisten with equal quantity of milk 
and white stoek, till you get a very thin sauee, ihen add 
herbs and cook for 20 minutes till sauce thickens a little, 
then add the yolk of 1 egg and 1 oz. of fresh butter in the 
way deseribed under to thicken with bivtter and egg 
yolks.” If not thick enough, add another egg yolk. Pass 
through a fine sieve before using. 

BROWN SAUCE 

1 oz. Flour. 1 oz. Butter or Margarine. 

i pint JValer or Stock. 1 blade Mace, i Bay-leaf. 

i Turnip. 1 Carrot. 1 Onion. 

1 sprig Parsley. J teaspoon Salt. 

2 stalks Celery if you have it. 10 Peppercorns. 

Melt butter in a saucepan. Stir in peeled and sliced onion 
and cook till brown, then stir in the flour and brovTi it 
too. Draw pan to side of fire and stir in stock gradually. 
Return pan to fire and stir till boiling. Simmer 5 minutes, 
skim, and add vegetables, washed, peeled and chopped, 
flavourings, herbs and seasonings. Simmer for 30 minutes, 
strain and re-hc*at before using. 

To Make a Pi^vix Bhowx Sauce. — Melt 2 tablespoons 
butter in a saucepan. Stir in 3 tablespoons flour and when 
broi^Ti, stir in 1 cup stoek. Keep stirring till boiling, then 
season and simmer for 5 minutes before using. 

WHITE SAUCE (THIN) 

1 oz. Butter. 1 oz. Flour. 

J pint Milky Boiling. Pepper and Salt, 

Use for pouring over boiled vegetables. 

WHITE SAUCE (MEDIUM) 

1 oz. Butter. I oz. Flour. 

1 pint Milky Boiling. | Pepper and Salt. 

Use when a white sauce is wanted to accompany any 
made up dish, such as to serve with a fish mousse, or when 
you want a basis for anchovy, caper, egg, or parsley sauce, 
etc. 

WHITE SAUCE (THICK) 

2 nz. Butter. I 2 oz. Flour. 

J pint Milky Boiling. | Pepper and Salt to taste. 

Use as a foundation for croquettes, souffles, etc., or when 
the recipe calls for a thick white sauce. 
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METHOD FOR WHITE SAUCES 

Melt butter in an enamel pan, or in the top pan of a double 
boiler, eontainin" boiling water in lower pan. When melted, 
stir in flour with a wooden spoon until mixture thickens, 
then add a little of the milk at a time until the sauce is 
thick and creamy. Stir constantly till sauce is boiling, 
season to taste, simmer 2 minutes stirring constantly. 

Note. — If you have not taken great care with this and 
the sauce has lumped at all, strain it and add a small pat 
of butter before serving. 

SAVOURY SAUCES, HOT AND COLD 

ANCHOVY SAUCE 

For every ^ pint of sauce required, stir 2 teaspoons anchovy 
sauce into 1 pint of medium white sauce. Serve with fish. 

Note. — This sauce can be made more delicate by stirring 
in i teaspoon lemon juice, a few grains cayenne and ^ gill 
cream, with anchovy. A teaspoon essence of ancho\y can 
be substituted for the anchovy sauce. Colour vrith 4 drops 
carmine. 

CAPER SAUCE 

For every ^ pint of sauce required, add two dessertspoons 
capers to ^ pint medium white sauce or cream sauce. Serve 
with boiled mutton. 

Note. — Sauce has more flav'our if you make it with 1 
gill of liquid in which mutton has been boiled and 1 gill 
milk. Add a few drops of the liquor from the capers, or a 
dessertspoon v'inegar. 

WHITE CELERY SAUCE 

For every t pint of sauce required, scrape and boil 3 sticks 
of celery in salted water or white stock until tender. Rub 
through a sieve and stir into i pint medium w'hitc sauce. 
Serve with boiled ])heasant or turkey. 

Note. —If a stronger flavour of celery is wanted use 
twi(‘e as much. If a richer, stir in ^ gill cream and make 
hot but do not boil before serving. 

EGG SAUCE 

For ev'cr}’^ i pint of sauce required, add 2 chopped hard- 
boiled eggs to J pint thin white sauce, then stir in i teaspoon 



46 


SAUCES, SWEET AND SAVOURY 

lemon juice. Re-season to taste. Serve with salt fish or 
fresh boiled or steamed fish. 

Note. — If a richer sauce is wanted, add t)ne tabl(*s|x)oii 
cream just before serving. Sometinu's I add 1 tcas|K>on 
minced chives, fennel, or parsley as well. 

ONION SAUCE 

For evcTy i pint of sauce requin^d, p(*cl, halve and place 
8 small onions in a saueepan. Simmer till tender, then 
strain and chop tinely, then add to J pint medium white 
sauce. Jte-season to taste. Serve with boiled rabbit, boiled 
or roast muttoiu <*r ^\ith hot boiled silvrrsidc. 

Non:. — To ('iirieh, stir in 1? tabl(*s|H>(»ns of cream bc*fore 
ser\'iiig, and add a ^ratinp* of nutmeg. 

PARSLEY SAUCE 

For every J pint of sauce re(}uired. add 1 tablespoon of 
washed, dried, finely mineed, washeii and draiiu‘d parsley io 
J pint medium white sauce. Ser\'e with )>oiled fish and 
mutton. 

Note. — If a savoury sauce is wantt‘d. use half the liquor 
in which the meat has V)een boiled in ])laee of half the milk 
in making the white sauce, when wanted to aeeompaiiy 
boiled mutton, veal, calf's head or fowl. l\e half lish stock 
instead of half the milk, when makiiijx jiar.sley .sauce for 
fish. To enrich, stir in two tablesjxjons thick cream. 

TOMATO SAUCE 

G medium Tomatoes, \ Batf-leaf. 

1 oz. Flour, IJ oz. Butter, 

i teaspoon iitUt, ^ pint Stock. 

small Onion, 

Melt half the butter in a saucej)an. Fry sliced onion til! 
golden. Stir in stalked sliced tomatoes and stock. Cover 
and simmer till tomatoes are soft, then rub through a wire 
sieve and return to rinsed out .saucepan. Melt remainder 
of butter in another saucepan, then add tomato stock and 
season to taste. Stir till boiling. Serve with choj)s, etc. 

Note. — If WTinted more savoury, cook 1 oz. ehopj)cd 
bacon with the tomatoes ; if wanted richer, add ^ gill hot 
cream before serving. 
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BREAD SAUCE 

J pint Milk, J smaU Onion, 

I oz. Butter, 1 Clove, 

i blade Mace, 2 oz. Breadcrumbs, 

Pepper and Salt to taste. 

Pour the milk into a double boilcT, add the onion stuck 
with the clove, then brin" slowly to the boil. Add mace and 
breadcrumbs, then rover and stand in a hot place without 
b(^ilin<^ for 20 minut(‘.s, then remove onion, clove and maoc 
and add butter and seasonin;^ to taste. Stir tlK)r(»u<^hly 
over the fin* and when pij)intj hot add, if liked, 1 table.s]x>oii 
of crcaiii. Serve with roast ehiekeii, turkey or ;^ame. 


BROWN CELERY SAUCE 


1 pint Brozvn Sauce, 
I Onion. 

1 bladt .Mare, 
lA oz. Clour, 

2 oz. Butter. 


a small sticks Celery, 

2 Cloies. 

1 spriil Thifiin . 
h teaspoon Yorkshire Belisfu 
1 teaspoon .iruhtrey Kssiuee. 


Turn celery, stock, onion, thyme, cloves and inaee into 
a sauee})an. C'over and simmer till celery is soft, then rub 
throu^li a sieve. Melt butter in the sauet])an, stir in Iknir 
and when thick, gradually stir in celery puree. Stir till 
boilinf^, then boil minutes, then add anchovy essinee and 
Yorksliire rihsh. SiTve as a Irieassie sauce with chicken, 
guinea fowl or turkey, or with boiled turkey. 

Note. — If wanted more sa\oury add, J iclass sherry. 


WHITE BUTTER SAUCE 

Butter. I 2 di ssertsiioons I’iuegar, 

1 Shallot or small Onion. 

Peel onion or sliallot and chop it tinely Place in a sauce- 
pan w'lth tlu* vinegar and cook very vlowly until nearly all 
the vinegar lias e\aj)orated, then add butter, a small bit at 
a time, stirring eoiitinually, till the sauce is tiiiek. Serve al 
once W'lth ILsh. 

BLACK BUTTER SAUCE 

2 oz. Butter, | 2 tdblesjioons Vinegar, 

Salt and Pepper to taste. 

Melt the butter in a frvniig until dark bro>vn, and 
then cool. Hoil the vinegar with }x pper and salt till reduced 
to 1 tablespooiiful. Stir these into the butter. lle-heaU 
Serve poured over grilled mackerel or other grilled or fried 
fish. 
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MELTED BUTTER 

} lb. Fresh Butter. \ Juice of J Lemon. 

Salt and Pepper to taste. 

3Iclt butter in n saucepan, on no account l<‘t butter boil. 
Stir in lemon juice and salt and ]H*pj)(‘r to taste. Pour ovct 
boiled cod or other fish and serve aeeoinjxinit*d by lK)ili*d 
potatoes. Can also be served with aspara/^is, ^lobe artichokes 
and seakale. 

PARSLEY BUTTER 

S 02 . Buffer. J 1 teaspoon Chopped Parsley. 

Juice of ^ Lemon. [ Soli to taste. 

Soften butter on a plate with a wooden spoon, then stir 
in grradually the remaining ingredients. Serve with grilled 
steaks, kidneys, fish, etc. 

BUTTER SAUCE 

IJ 02. Butter. I IJ 02 . Flour. 

Juice of ^ Lemon. | 1 pint Water ^ Boiling. 

Melt the butter in a saucepan. Stir in the flour and when 
thick remove pan from fire and stir in water by degrees. 
Season to taste. Return saucepan to fire and whisk sauce 
till it comes to the boil. If too thin, knead a walnut of butter 
with a teaspoon of flour then beat in a tiny piece of it at a 
time. Simmer for a moment or two. Season with salt, a 
grating or two of nutmeg, and juice of half a lemon. Stir 
quickly over the fire for 5 minutes, but do not boil. 

PARSLEY BUTTER SAUCE 

1 pint Butter Sauce. | 3 oz. Parsley Butter. 

When butter sauce is ready to serve, add parsley butter 
bit by bit. Serve with boiled or steamed fish. 

SIMPLE DUTCH SAUCE 

1 oz. Butter. \ pint Water or White Stock, 

2 Egg Yolks. I oz. Flour. 

Salt, Pepper and iJencon Juice to taste. 

Melt the Imtter in a saucepan. Stir in the flour, then the 
W'ater and boil 3 minutes. Remove saucepan from fire, and 
beat in egg yolks. S(*ason to taste with lemon juice*, salt 
and pepper. Serve with boiled fish, artichokes, asparagus, 
etc. 

Note. — To make a richer Dutch sauce, j)our 2 tablcspcxuLS 
French wine- vinegar into a saucepan. Add a peeled and 
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chopped shallot, 1 bay-leaf, 4 crushed white peppercorns 
and reduce to half its quantity. Stir in 1 gill of white or 
cream sauce, then 2 yolks of eggs. Strain into another 
saucepan. Re-heat. Add 1 teaspoon lemon juice and 2 oz. 
butter bit by bit. Best made in a double boiler. Re-beat 
very carefully to avoid sauce curdling. 

CHEESE SAUCE 

1 cup Thin Cream or White I 1 Egg Yolk, 

Sauce. I 1 oz. Butter, 

Grated Cheese. ( Pepper and Salt, 

Beat egg yolk. Pour it into a double boiler. Heat slowly 
and stir into it the cream or white sauce, a little at a time. 
Cook for one minute after mixing well, then add 1 tablespoon 
grated cheese, butter, pepper and salt, and mix well. &rve 
with sole, turbot, etc. If liked, J or ^ a teaspoon of made 
mustard can be added to the egg yolk. 

MINT SAUCE 

i iable^oons Finely Chopped I 2 tablespoons Broom Sugar, 

Mint. I i pint White Vinegar. 

Wash and dry mint before chopping, then mix all in- 
gredients together. Stand 2 or 3 hours and serve very cold, 
with roast lamb. 


HORSERADISH SAUCE, HOT 

8 tablespoons Butter. I IJ cups Milk. 

J teaspoon Salt, | ^ eup Grated Horseradish, 

8 tablespoons Breadcrumbs. 

Cook horseradish, milk and crumbs in the top of a double 
boiler over boiling water for 20 minutes. Stir in salt and 
pepper to taste and butter, bit by bit. Serve with hot 
roast beef, boiled beef, salt beef, tongue or ham. 

Noth. — Sometimes I substitute stock for the milk, 2 
tablespoons of Hour for the crumbs, and make a sauce in the 
usual way after browning the Hour. Then I add grated horse- 
radish, vinegar, sugar and salt to taste just before serving. 

HORSERADISH SAUCE, COLD 

1 gill Cream. 1 stick Horseradish, 

1 teaspoon Mixed Mustard. J teaspioon Salt. 

1 Hard-boiled Egg. 3 tablespoons Vinegar, 

i teaspinm Castor Sugar. 

Pound the yolk of tlie egg in a basin till smooth. Stir in 
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the finely grated horseradish and other ingredients. Mix 
well and serve with grilled or fried steaks or cold roast beef. 

SHRIMP SAUCE 

1 pint Shrimps. | J pint Fish Stock, 

IJ oz. Butter, J pint Milk, 

1 oz. Flour, I 1 teasjwmi Lemon Juice, 

1 tablespoon Cream, ( Pepper and Salt to taste. 

Head and tail shrimps. Place them in a saucepan. Add 
stock or water. Cover and simmer gently 20 minutes, then 
strain. Meanwhile, melt butter in a saueepan. Stir in flour 
smoothly. Add stock and pepper, and ancho\’y essence, if 
liked. Stir till boiling, then add shrimps and milk, and 
boil 3 minutes. Stir in lemon juice, cream and a few drops 
of carmine. Serve with boiled or steamed fish. 

PORT WINE SAUCE 

1 cup Brawn Sauce, | 2 tablespoons Port Wine, 

J cup Bed Currant Jelly, 

Omit onion from brown sauce when making it. Heat 
^ luce to boiling point. Stir in jelly, and wh(‘n dissolved 
'd port wine and cayenne to taste. Serve pij>ing hot with 
till ^ venison, venison chops, roast duck or wild fowl, 
with — SnEKKY Sauce can be made in the same way, 
RANT Jllly Sauce omitting wine. 

BEARNAISE SAUCE 

1 tablespoon White Vinegar, 

oiks. 1 oz. Butter, 2 teaspoons Tarragon Vinegar, 

ledium White Sauce. Mustard^ Pepper and Salt to taste, 

the finely chojiped shallots or onion, vinegars, 
Whend, pcjiper and salt to taste in a saueepan. Cover 
bit by bimer for 15 minutes. Cool slightly, then stir in white 
j or cream, the well-bcatcn yolks of 2 eggs, one at a 
j. Beat well. Stir over the fire till thick. On no account 
jw to boil. Stir in butter last of all, bit by bit. Serve with 
grilled and fried steaks or fish. 

MADEIRA SAUCE 

i pint Medium While Sauce. 1 ivineglass Madeira, 

1 wineglass Stock. Salt and Pepper to taste. 

Turn the sauce into saucepan. Stir in stock. Bring to 
the boil. Stir in Madeira by degrees and when piping hot 
season to taste and serve with hot ham or bacon. 


time. 

grating 

quickly 


1 
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MUSTARD SAUCE 

i pint Medium White Sauce, | 1 dessertspoon Mustard, 

CHICKEN SAUCE 

1 pint Cream Sauce, | 1 Egg Yolk, 

1 dessertspoon Vinegar, 

Place the beaten yolk in a double saucepan, add a little 
cream sauce and heat ^yently, stirring constantly, over the 
boiling water. Then add more sauce, a little at a time, till 
the sauce you are making is quite thick. Stir in vinegar 
gradually. Cook for a few moments till creamy. Serve with 
any cold chicken dish or with a boiled vegetable. 

TARTARE SAUCE 

1 pint Mayonnaise, I 2 teaspoons Lemon Juice, 

1 tablespoon Minced Olives, | 1 tablespoon Minced Capers, 

4 Spring Onions. 

Mix the capers, minced onions and olives tog(*thcr with 
the mayonnaise, which should be very stiff. Stir in the 
lemon juice gradually before serving with boiled or steamed 
salmon or sea-trout. 


SUPREME SAUCE 


oz. Butter. 
j pint White Stock, 

1 doz. White Button Mushrooms, 


1 oz. Flour, 

} l.^mon. 

Pepper and Salt to taste. 


Melt butter in a saucepan. Stir in the Hour. Add stock 
and stir till boiling, then add chopped mushrooms. Cook, 
stirring constantly, for a minute or two, then add lemon 
juice and strain sauce before serving. 


CHAUDFROID SAUCE (WHITE) 

} pint Supreme Sauce. I A gill Aspic Jelly. 

I gill Cnam. | 1 dessertspoon Lemon Juice, 

J oz. Gelatine. 

Heat the sauce and aspic jelly in separate siuicepans, 
then mix togither. Soak the gelatine till soft in cold water, 
then add with lemon juice to the sauce. Bring to the lK)il. 
Simmer for 3 minutes. Pass through a line strainer. Stir in 
the cr(‘am and use as retpnred. 

CiiAUDFKOiD Sauce (bkow’n). — Make by the same 
method, substituting Brown Sauce for Sauce Supreme. 

I) 
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SPANISH SAUCE 

2 oz. Bacon. 1 oz. Flour. 

1 02 . BuUer. 1 Carrot. 

1 Onion. 2 Tomatoeo. i pint Stock. 

2 or 3 oz. Mushrooms. 2 tablespoons Sherry. 

Fry the finely .chopped bacon in the melted butter, then 
add the sliced carrot, onion, and mushrooms, and fry them 
until they start to brown. Stir in flour and simmer until 
the mixture is smooth and well browned, then add halved 
tomatoes, stock and sherry, and simmer for ten minutes. 
Strain, season to taste and use as required after rc-hcating. 

VELVET SAUCE 

2 tablespoom BuUer. 1 J teaspoon Salt. 

1 cup White Stock. | 2 tablespoons Flour. 

Pepper to taste. 

Follow method for white sauce. 

GERMAN SAUCE 

Stir 1 teaspoon lemon juice and I egg yolk into Velvet 
Sauce. 

VINAIGRETTE SAUCE 

2 tablespoons Tarragon Vinegar. I 4 tablespoons Salad Oil. 

^ teaspoon Chopped Shallot. j \ teaspoon Chopped Parsley. 

Pepper and Salt to taste. 

Mix the parsley and salt 'v\ith the salad oil. Season to taste, 
then stir in the \nnegar, a little at a time. Mix well and 
serve with calf's head, cold asparagus, etc. 

SWEET SAUCES, COLO AND HOT 

APPLE SAUCE 

1 lb. Tart Apples. 1 J teaspoon Ground Nutmeg. 

I oz. Butter. I 3 oz. Castor Sugar. 

2 tablespoons Water, or Sherry. 

Peel, core, and slice the aj>ples into a saucepan. Add the 
water, and cook gently until tender. Stir in the sugar, 
butter, and nutmeg. Pass all through a wire sieve, llc-heat 
and serve with roast duck, goose, or pork. 

JAM SAUCE 

1 tablespoon Apricot Jam. | 1 oz. Sugar. 

gills Water. I 2 tablespoons Sherrff. 

S or 4 drops Carmine. | 2 strips Lemon Bind. 
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Place water, jam, sugar, and lemon rind in a saucepan. 
Simmer 10 minutes, add the sherry, and strain. Stir in 
carmine and serve with a sponge pudding, or as directed. 

CHOCOUTE SAUCE 

2 oz. Chocolate, I \ teaspoon Vanitta Essence, 

1 } gilts Milk, I gill Cream, j 2 teaspoons Sugar, 

Bring the milk to the boil in a double boiler and stir in 
the grated chocolate. Simmer for 5 minutes. Add vanilla, 
sugar and whipped cream. 

CHOCOLATE SAUCE FOR ICE QPEAM 

I cup Milk, i cup Cocoa Powder, 

tablespoons Flour, | cup Castor St^ar, 

i cup Cold Water, J teaspoon Vanilla Essence, 

1 tablespoon Butter, } cup Boiling Water, 

Stir the sugar into the boiling water. Dissolve, boil 3 
minutes and add the milk. Kub the butter, coeoa and flour 
together with a wooden spoon. Add cold water and .stir 
into the other mixture. Bring to the boiling point. Boil 
3 minutes, stirring constantly. Add vanilla. Serve hot or 
cold. 

MARMALADE SAUCE 

1 tablespoon Orange Marmalade, I 1 oz. Castor Sugar, 

Juice of i a Lemon, | 1 gill Water, 

2 tablespoons Brandy, 

Place sugar, water, marmalade and lemon juice in a 
saucepan. Make pij)ing hot. Add brandy. Serve with 
canary pudding or any sponge pudding. 

WHIPPED HONEY CREAM 

1 cup Thick Cream, | J cup Honey, 

1 dessertspoon Lemon Juice. 

Stir honey and lemon juice gradually into cream while 
beating. 

CHOCOLATE WHIPPED CREAM 

1 oz. Chocolate. 1 cup Thick Cream. 

1 ti'aspoon I’anitla Essence. J cup Icing Sugar. 

Stir melted chocolate, .sugar, and vanilla into cream while 
whipj)ing. 

C'oj-KKK WiiirPED Cre-am. — Sulxstitute J cup veiy .strong 
chilled coffee for the chocolate in the last recipe. 
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CUSTARD SAUCE 

} pint Milk, I 1 oz, St^ar, 

3 Egg Yolks, I Flavouring to taste. 

Bring milk to boil in a saucepan. Cool a moment or two, 
then stir into the egg yolks. Stir till thick but not boiling. 
Stir in sugar and flavouring and serve with stewed or tinned 
fruit. 

STRAWBERRY SAUCE FOR ICE CREAM 

1 pint Strawberries, | J cup Water, 

i cup Castor Sugar, 

Dissolve sugar in water. Bring to the boil. Ik)il 10 minutes. 
Cool and when required to serve with lemon or vanilla ice 
cream, stir into tWb chilled and crushed berries. 

BUTTERSCOTCH SAUCE FOR ICE CREAM 

4 tablespoons Butter, I 1 cup Brown Sugar. 

J cup Water. | ^ tablespoon White Vinegar, 

1 teaspoon Cornflour. 

Boil all together in a saucepan, till the mixture forms a 
soft ball when tested in cold water. Pour hot over vanilla 
ice cream. 

CARAMEL SAUCE 

IJ cups Castor Sugar. I 1 tablespoon Cornflour. 

1 dessertspoon Butter. | i teasjHMjn l^anUla Essence. 

2J cups Boiling Water. 

Melt the sugar in a small iron frying pan till a rich amber 
shade. Add the water and boil till the sugar is dissolved. 
Cream the butter and cornflour togetlur and stir into 
the other mixture. When thick, add vanilla and a tiny 
pinch of salt. Use cold or hot. 

EIDERDOWN SAUCE 

2 Egg Whites. ^ oz. Castor Sugar. 

2 tabli spoons Brandy. \ pint Milk Custard. 

Make a custard sauce according to the custard sauce 
recipe, in the proportions of 2 egg yolks, Ij tablespoons 
castor sugar and ^ pint milk. When custard is thick, stir 
in stiffly frothed egg whitt\s and brandy, and serve at once. 

MOCHA SAUCE FOR ICE CREAM. 

1 cup LeJUoroer C'oJJee. | 1 tablesjHxm Butter, 

1 cup Castor Sugar. | I teaspoon Salt, 

i teaspoon Vanilla Essence. 
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Boil biittcT, coffee, salt and sugar together for 5 minutes. 
C<K)1, add vanilla and serve. 


VANILLA SAUCE 

1 02 . Butter. 2 nz. Flour. j i cup Castor Sufiar, 

2 ettps Boiiinfi Water or Milk. | 1 teaspoon Vanilla Essence. 

Melt blitter. Add flour. Stir till smooth. Add lioiling 
water and sugar. Simmer till thoroughly cooked. Flavour 
and serve hot. 


HARD SAUCE 

^ lb. Castor Sugar. | 2 02 . Butter. 

i wineglass Brandy or Rum, 

Cream the butter. Ik^at in the sugar gradually, then the 
brandy or rum drop by drop. Pile in a small glass dish and 
chill before serving with Christmas pudding. 

NUN’S BUTTER 

1 eup JciJig Sugar. tablespoons Butter. 

2 tablespoons Tbtvk Creatn. | tr(Lspoon \' an ilia Essence. 

Beat butter and sugar to a ereain, then stir in the eream, 
a teaspoonful at a time. Last of all add the vanilla, and 
serve with chocolate or spiced, stcaiued or baked pudding. 



LUNCHEON AND SUPPER 
SNACKS 

If you wish to cater economically, don’t alwa3rs buy food 
speci^ly for lunch and supper unless you have a lar^jc 
number to cater for. Make your lunch or supper dish from 
any left-over scraps when you have them. Should you not 
have any scraps, you can prepare some simple savoury 
dishes with cheese, spaghetti, maearoni, eggs, etc. If you 
keep a wrell-stocked store cupboard, you should never have 
any difficulty about catering for luncheon or supper. 

HAM A LA KING 

2 cups Boiled, Diced Ham. I 2 cups White Sauce. 

1 Pimento. Toast. 1 cup Quartered Cooked 

2 Hard-boiled Eggs. | Mushrooms. 

For 4 persons. — Slice eggs. Cut pimento in narrow strips. 
Heat medium W'hite sauce (see page 44). Add pimento, 
mushrooms and ham. Also egg if not w'anted for garnish. 
Serve on squares of lightly buttered toast, with crusts 
removed. 

ITALIAN SCRAMBLE 

1 cup Milk. 2 Pimentoes. 

6 E^s. 6 Olives. 1 heaped teaspoon Butter. 

} teaspoon SaU. 2 tablespoons Diced, Cooked Lean 

1 cup Boiled, Cut Vermicelli. Ham or Bacon. 

For 6 persons. — Melt butter in a saucepan. Fry bacon 
till ready. Add milk and vermicelli, and heat slowly. When 
beginning to simmer, add eggs, salt, chopped pimentoes, 
chopped olives and pepper to taste. Stir till eggs are thick. 
Add parsley and serve on a hot dish. 

SHRIMP TOASTS 

lb. Cooked Shrimps. 1 gill Milk. 

J teaspoon Salt. 1 oz. Butter. 

2 tablespoons Sherry. Ij gills Cream. 

1 tablespoon Flour. Salt. Cayenne. Grated Nutmeg, 

For 8 persons. — Pour milk and cream into the top of a 
double boiler. Add shrimps, sherry, and cook over boiling 
water for 1.5 minutes. Season to taste with salt, cayenne 
and grated nutmeg. Knead Vmtter and Hour together on a 
plate. Mix into cream of shrimps, little by little. Cook 3 
minutes longer. Serve on squares of hot buttered toast* 

5t> 
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OMELETTE SOUFFLE, PALM BEACH 

1 cup Cooked Rice. I 1 tablespoon Minced Parsley, 

1 Minced Pimento. I 4 Eggs, 

1 walnut of BuUer. f Pepper. Salt. Paprika, 

For 3 persons, — Mix rice, pimento and parsley together. 
Season with pepper, salt and paprika. Stir in beaten egg 
yolks. Stir in lightly frothed egg whites. Pour mixture into 
a well-buttered souffle dish. Bake in a quick oven till puffy 
and pale gold. 

LOUISIANA CODFISH PIE 

1 cup Tomato Sauce, I 1 cup Prepared Salt Cod, 

2 Pimcnlocs, Butter, | 4 Potatoes, Breadcrumbs. 

For 2 persons. — Wash salt codfish in cold water. Shred, 
cover with lukewarm water and stand till soft, then drain. 
Place a layer of sliced cold boiled potatoes in a buttered 
fireproof dish. Cover with a layer of fish, then tinned 
piiuentocs, cut in strips. Season with pepper. Repeat layers 
until all ingredients are used up. Pour over tomato sauce. 
Sprinkle thickly with dried breadcrumbs. Dab with pats of 
butter. Bake till crumbs are crisp. 

STUFFED ONIONS 

0 large fhnons. J cup Walnuts, 

1 cup Breadcrumbs, J tetutpoon Celery Salt. 

IJ tablespoons Butter. Milk. Salt, and Pepper. 

For 0 persons. — Peel onions and cook in boiling salted 
water for alxnit 45 minutes. Drain. Remove hard centres, 
and chop linely. Then mix with breaderuml>s, chopped 
walnuts, seasonings and fully J cup milk. Pile stufling into 
onions. Divide butter between each. Bake in a buttered 
pan in a moderate oven till onion shell is tender and stuffing 
golden-browm. 

CREOLE risotto 

1 cup Bice. 2 A cups Iligldy-seasoned Broivn 

2 ttnnid Pimentoes. Stock. 

a level tablespoons Butter. 

For 3 persons. — Melt fat in a frying pan. Add rice. Stir 
constantly till well browned Add Ixiling stiu'k. l\>ok in a 
double boiler till .soft. Turn out on a hot ilish. Ciarnish 
with 2 ])imentoes, and cover with Creole Sauce. 

Cur.oi.K S-\rcK. - -Cook 3 tablesjxums butter, 2 tablespoons 
chopp(‘d onion, 1 tablcsi>oon chojipcd pimento, 2 tablesptK»ns 
green pepper and 4 tablespoons chopped mushrooms together 
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for 5 minutes. Stir in 2 tablespoons flour, 1 cup tinned 
tomatoes, i gill sherry and salt. Remove from fire and serve. 

OXFORD SCRAPPLE 

6 Pork Sausages. | 1 quart Minced Savoy. 

i teaspoon Pepper. | SaU if required. 

For 6 persons. — Cook savoy in boiling salted water till 
almost tender. Drain well. Ptiek sausages. Fry in a little 
hot fat till crisp and brown. Turn minced savoy into 3 
tablespoons of hot fat. Cook 6 minutes. Arrange savoy in 
centre of a hot dish, group sausages round, and serve 
garnished with mashed potatoes. 

BANANA AND MEAT LOAF 

Jb. Minced Meat. 1 well-beaten Egg. 

'l" teaspoon SaU. ‘ teaspoon Pepper. 

4 large Bananas. _ grated Onion. 

1 cup Fresh Breadcrumbs. | cup Chopped SaU Pork. 

For 6 persons . — ^Mix beef with onion, salt, pepper, bread- 
crumbs, pork and egg. Shape into a loaf with lightly floured 
hands. Press into a buttered bread pan. Cook in a very 
hot oven till tender. Turn out, garnish with bananas, halved, 
cut crosswise, sprinkled with salt and pepper and baked or 
grilled till delicately browned. 

EGGS AU GRATIN 

6 Hard-boiled Eggs. I 2J cups White Sauce. 

1 tablespoon Butter. | \ cup Dried Breadcrumbs. 

} cup Grated Cheese. 

For 4 persons. — Butter a baking dish. Put in the eggs, 
halved, and pour over the sauce (medium white sauce, see 
page 44) to which cheese has been added. Cover with crumbs 
and dab with melted butter. Bake gently in a moderate 
oven until brown. The mixture should not boil, as boiling 
over-cooks the egg.s. 


LYONNAISE EGGS 

6 Eggs. 1 chopped Onion, 

i cup Breadcrumbs. 1 tablespoon Flour, 

cups Milk. 2 tablespoons Butler. 

Salt and Pepper to taste. 

For 4 persons. — Cook the onion in butter for 10 minutes. 
Add flour and cook until the mixture is smooth, stirring 
constantly. Gradually pour in milk. Cook 3 minutes, still 
stirring. Season with pepper and salt and pour into a deep 
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hot baking dish. Carefully break into it the six eggs. Cover 
eggs with bread, or if liked, cream cracker crumbs can be 
used. Bake for about 10 minutes in a moderate oven, until 
the eggs are set. Serve with a green salad. 

FRIED EGGS WITH ANCHOVY BUTTER 

6 Fresh FgHs. I 1 oz. Rutter, 

1 teaspoon Vinegar, I 1 teaspoon Anchovy Essence, 

Salt, 1 Pepper, 

Sprinkle each egg with pepper and salt. Fry in melted 
butter and arrange on a hot dish. Cook butter till light 
brown. Add vinegar and anchovy essence. Make piping hot. 
Pour over eggs. Serve garnished with parsley. 

SCOTCH EGGS 

10 02 . Sausage Meat, I 6 Eggs, 

1 02 . Rreaditumbs, | 1 teaspoon Minced Onion. 

Pepper and Salt, | 2 tablespoons Hot Milk, 

For 4 /o G persons, — Roil 5 of the eggs till hard, in about 
10 minutes. Remove shells. Soak the breadcrumbs in the 
milk. Season to taste, add minced onion and yolk of remain- 
ing egg. Mix well with sausage meat. Divide mixture into 
5 portions. Wrap a portion round each hard-boiled egg, 
covering it comjiletely. Brush Scotch eggs with remaining 
egg white, slightly beaten, coat w’ith breadcrumbs and fry 
in deep, smoking-hot fat till golden. Drain on paper and 
serve ^^lth mashed potato. 

To V\RV. — Use only ^ lb. sausage meat and add 2 oz. 
minced ham to sausage meat mixture. 

EGGS WITH BLACK BUTTER 

2 oz. Butter, 4 Eggs, | 1 teaspoon Boiled Vinegar, 

For 2 (o 4 persons, — Put butter in a frying pan and heat 
till brown. Do not let butter burn. Break eggs into butter, 
one by one. Fr\ ; season to taste with pepper and salt, then 
arrange on u hot dish. Add vinegar to the fat in pan, then 
pour over eggs. 

EGGS WITH ARTICHOKES 

6 Eggs, I 6 Artichoke BottornSm 

Parmesan Cheese, | Salt, Pepper, Butter, 

Boil artichokes as usual, then remove leaves and chokes. 
Scrape the edible part of the leaves with a silver knife. 
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Add pepmr and salt to taste and mould into a paste with 
butter. Poach or steam the eggs and lay each one on an 
artichoke bottom, arranged in individual fireproof dishes. 
Spread paste over the eggs, sprinkle with Parmesan, dab 
with butter, re-heat in oven for a moment. Serve very hot. 

Note. — Poached and steamed eggs can also be served on 
a bed of spinach, on mushroom toasts, or on buttered toast 
mashed with mushroom sauce. 

STUFFED EGGS 

6 Eggs. 1 02 . Melted Butter. 

1 02 . Grated Cheese. J pint White Sauce. 

Brown Breadcrumbs. Salt. Pepper. Nutmeg. 

For 6 persons. — Boil eggs till hard, then cut them length- 
wise. Remove and sieve yolks into a basin. Season with 
salt, pepper and grated nutmeg to taste. Stir in melted 
butter and cheese with a w'ooden spoon. Pile mixture into 
w’hitcs of eggs, shaping each filling like the yolk. Pour 
sauce into a shallow fireproof dish. Arrange eggs on top. 
Sprinkle each with crumbs and heat up in the oven before 
serving. Sometimes I make twice the quantity of sauce, 
flavour it with grated cheese to taste, and pour half of it 
over the eggs. After heating them in the oven I slip dish 
under the grill for a few minutes to brown. 

Note. — See Omelette and Souffle section for savoury 
omelettes which can also take the place of fish. 

CALF’S BRAIN FRITTERS 

1 Set Calps Brains. J cup Milk. 

1 i Plour. , i teaspoon Salt. Flavourings. 

1 level ieasjtoon 'Baking Powder. 

For 2 persons. — Clean brains. Place in a pan of boiling 
water. Add J teaspoon salt, 1 tablespoon lemon juice, 2 
slices onion, ^ bay-leaf, and 3 cloves. Boil 20 minutes. 
Remove pan from fire, and .stand in w'atcr till cold. Drain. 
Dry between tow'els and di^ide into pieces. Make a batter 
of the flour, baking powder, salt, pe])per to taste, beat(‘n 
egg and milk. When smooth, add brains, and drop mixture 
in spoonfuls into greased mullin rings, placed in a deej> frying 
pan with a lavish supply of smoking hot fat. Cook on one 
side till well brown. Turn and cook on the other. Serve 
with highly seasoned tomato sauce, sharpened with lemon 
juice. 
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SPANISH VEGETABLE MARROW 

1 rasher Bacon, MUk, 1 medium-sized slvbby Vegetable 

1 minced Pimento, Marrow, 

1 dessertspoon Cream. 1 heaped dessertspoon Butter. 

2, cups freshly grated Breadcrumbs Pepper and Salt to taste. 

For 6 persons . — ^Peel thinly, halve marrow crosswise, 
and scoop out soft centre. Mix together in a basin bread- 
crumbs, pimento and minced bacon. Rub in the butter. 
Mix in cream, pepper and salt to taste, and enough milk 
to make dressing moist. Stuff marrow, place cut ends 
together and tie with tape. Steam for about 2 hours till 
tender in a saucepan containing an inch of well-flavoured 
and seasoned stock. Place in a greased oval “au gratin’’ 
dish. Pour over stock, and bake in a moderate oven, 
basting occasionally till top turns golden. 


SPANISH SHRIMPS 


1 pint Shrimps. 

1 tablespoon Butter. 

1 tablespoon Cream, 

2 Yolks of Eggs, 
Salt and Pepper, 


1 tablespoon Flour. 

1 cup Hot Soup Slock. 

1 tablespoon Tomato Catsup, 

2 tablespoons Lemon Juice. 
Grated Onion, 


For 4 persons . — Melt butter in a saucepan. Add flour. 
Stir till frothy. Thin with soup stock. Mix in catsup, the 
yolks of egg, beaten with salt, cayenne and grated onion 
to taste, cream and lemon juice, in order given. Cook till 
smooth. Add shrimps. Place in buttered ramekins. Cover 
with dried breadcrumbs. Dab with tiny pats of butter. 
Bake 6 minutes. 


SPANISH MEAT LOAF 

2 rashers Bacon. 1 cup Milk. 

1 teaspoon Salt. Ij cups Cooked Bice. 

\ cup Water. 1 cup Stale Breadcrumbs. 

2 cups Cold Cooked Meal. 1 J cups Siexcedf Sieved Tomatoes, 

1 teaspoon Crushed Herbs. Pepptr, Paprika and Celery SuU 

to taste. 

For G persons.— Vut bacon and meat through a mincer. 
Add a teaspoon minced onion if liked. Mix in breadcrumbs, 
soaked in milk, herbs, salt, paprikji, pepper, celery salt and 
water. Turn into a well-buttered square pan. Spread 
cooked riee over the meat. Pour tomato over. Dot with 
little bits of bacon fat or butter. Bake ^ hour in a moderate 
oven of 350° F. Serv’c with mashed potatoes. 
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SPANISH RAREBIT 

lb. Grated Cheese. 1 Pinienio. Butter. 

2 E^s. J cup Cooked Peas. 1 cup Strained Tomatoes. 

1 dessertspoon Minced, Spring j cup Soft White Bread- 

Onions. crumbs. 

For 2 persons. — Melt a tablespoon of butter in a saucepan. 
C!ook onions in it till soft. Stir in tomatoes, breadcrumbs, 
and chopped pimento. AMicn crumbs arc quite soft add 
eggs, beaten with a tablespoon of milk, very gradually, then 
peas. Season with pepper, salt and paprika to taste, and 
stir till thick. Serve on buttered toast or fried bread. 

CHINATOWN MACARONI 

1 lb. Cut Macaroni. 2 medium-sized Onions. 

2 oz. Salt Pork. 1 large tin Tomatoes. 

2 oz. Beef Steak. 2 oz. Fresh Pork. 

i clove of Garlic. Salt. Pepper. Cayenne. 

For G persons. — Throw macaroni into boiling salted water. 
Boil till tender. Drain, pour a eup of cold water through 
macaroni, then return to saucepan. Put beef and fresh j)ork 
through mincer. Cut up salt pork. Heat in a frying pan till 
fat is melted. Add onion. Fry till brown. Stir in chopjHci 

meat. Brown slightly. Add iinely niineed clove of garlic, 

tomatoes, pepper and salt to taste. Cook all together till 
meat is tender. Pour sauce over macaroni and serve iiot. 

DEVILLED SPAGHETTI 

8 oz. Minced Ham. J cup Grated Cheddar Cheese. 

2J Uiblespoons Flour. 1 iablt spoon Chopptd Pimento. 

2 cups Milk. orcesier Sauce. 1 yuart Hot Cool, cd Spaghetti. 

1 iabUspoon Chopped Onion. 2i iablesjtoons Butter. Salt. 

For 8 per.sons. — Melt butter. Add onion and j)imento. 
Stir for a few minutes, then add Hour and mix thoroughly. 
Stir in milk gradually and cook until tliickcncd, stirring 
constantly. Add minced ham, and Worcester sauce and 
salt to taste. Put hot c(M>kecl s})aghetti in a baking disli, 
pour sauce over it and sprinkle with gratid cheese. Bake 
in a moderately hot ov'eu till the cheese lias melted. 

FISH SHELLS 

oz. Butter. oz. Flour. 

1 pint Milk. 1 Egg Yolk. 

1^10. Flaked, Cooked Fish. Gruyere Cheese. 

For 4 persons. — Skin and bone cold cod, halibut, turbot. 
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or haddock or tinned salmon. Butter scallop shells. Melt 
butter. Add flour, then thin down with milk. Season to taste, 
stirring quickly to prevent lumping, until sauce boils, then 
remove at once from fire. Thicken with beaten egg yolk. 
Put a little at bottom of each shell or ramekin. Fill 3 parts 
full with flaked fish, then cover with sauce. Smooth with a 
knife and sprinkle with cheese. Bake for about 7 or 8 
minutes in a hot oven. If you want to vary the mixture, 
add a tablespoon of chopped cooked mushrooms, 4 minced 
olives, tablespoons of cooked peas, or a chopped hard* 
boiled egg to the sauce. 

VEAL AND RICE CUSTARDS 

j cup Cooked, Diced Veal. 1 cup Milk. 

j cup Cooked Rice. 1 teaspoon Grated Onion. 

Salt and Paprika. 2 Beaten Eggs. Celery SalL 

For 4 persons . — Mix veal and rice, the latter already boiled 
in salted water and well drained, together in a basin. Add 
onion, salt, paprika and ccler}' salt to taste. Beat in milk 
and eggs. Stir in a saucepan over hot wate r, if you have not 
a double boiler, till warm but not hot. Turn into custard 
cups, set in a pan of hot water and bake in a moderate oven 
till set. 

FARMHOUSE CURRY 

i lb. Cold Meal. 1 desscrUtpoon Curry Powder » 

1 Onion. 2 oz. Butter. 1 dessertspoon Flour. 

1 tablespoon Apple Chutney. 2 tablespoons Cream. 

1 Apple. J pint Stock. 

For 2 or 3 persons . — Remove all gristle from meat before 
chopping ami weighing. Melt butter, and when smoking 
hot, fry onion. Hour and ciiriy" powder togetluT for a few 
moincnt.s, stirring all the time. Add chopped apple, salt to 
taste, and stock. Stir constantly till sauce is snuxith and 
boiling, then remove pan to side ol lire and simmer A an liour. 
Add meat, game, (►r chicken. Thin to taste with a little 
milk, stir in apple chutni*y and bring again to boil. Add a 
few drops of Jemon juice and cream. Serve at once on a 
hot disli in a lM)rd(T of boiled ri(*e. Serve also with baked 
potatoes in their jackets. 

CABBAGE BLANKETS 

j lb. Lean Raze Steak. 2 tablespoons Vinegar. 

2 tame Tomatoes. S lurge Cabbage 

1 Oman. J lb. Lean Rtav Pork. 

A cup Cooked Rice. .Sail and Pepper to tasU. 
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Far 4 persons . — Season chopped meat liahtljr with pepper 
and salt. Flavour with the iuice of a small onion» then add 
a chopped, peeled onion, and rice. For stuffing you can vary 
the same mixture by adding twice the quantity of rice and 
4 cup of breadcrumbs and 2 beaten eggs. Now soak cabbage 
i^ves in hot water till soft enough to wrap round 8 equ^- 
sized portions of the filling. Tie with strong thread to keep 
filling in place, and put in a saucepan with the tomatoes and 
vinegar. Add a very little water and simmer till cabbage 
is tender and well browned. Another way to finish off this 
favourite Central European meat dish is to sprinkle stuffed 
cabbage leaves with salt, dredge with flour and fry in fat 
till brovTied a little, then move to a fireproof dish, cover with 
tomato sauce, and bake slowly for about 2 hours. Serve with 
some more tomato sauce and mashed potatoes. Tlie 
Hungarians add 2 tablespoons sugar to the tomatoes, \'inegar 
and water, when cooking this dish by the first method. 

LAMB TERRAPIN 

2 Hard-boiled Eggs. 2 ettps Diced, Cold Iximb. 

IJ cups Stock. 1 teaspoon Dry Mtistard. 

J teaspoon Salt, 2 tablespoons 'Butter. 

1 tablespoon Flour, Paprika, 1 tablespoon Worcester Sauce. 

For 4 persons. — Remove superfluous fat from lamb before 
dicing. Melt butter, add mustard, flour, paprika and salt, 
and when well mixed stir in the sauce and stock. Cook 5 
minutes after sauce has boiled, then stir in meat and sieved 
yolks, make piping hot, and add chopped whites of eggs. 
Ser\"e on rounds of lightly butter(*d toast. Put half a grilled 
tomato on top and ring round with boiled rice. 

POTATOES STUFFED WITH FINNAN HADDOCK 

6 large Potatoes. 2 heaped tablespoons Butter. 

2 cups Flaked, Cooked 1 teaspoon Salt. 

Finnan Haddock. Paprika to taste. Milk. 

Bake jK»tatocs in their jackets till soft. Remove tops and 
scoop out inside carefully. Mash, and beat in the milk and 
butter and seasoning, then add the haddock and pile mixture 
up in the potato shells. Sprinkle with paprika and make 
piping hot in the oven before serving. 

GIPSY STEW 

1 large Jointed Rabbit. 8 Bacon Rashers. 

2 small Onions, 4 small Potatoes. 

Salt and Pepper. Flour, 2 cups Hot Water or Stock. 
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For 4 or 5 persons , — Fry bacon till light brown. Remove it 
and fry the rabbit joints dipped in seasoned flour, till brown 
all over, then place the joints in a casserole alternately with 
the bacon and sliced potatoes, and onions. Dredge with a 
little flour. Add hot water or stock. Cover and simmer for 
2 hours. Serve with mashed potatoes. 

CORNED BEEF HASH 

2 cups Chopped Corn Beef. 8 tablespoons Milk or Stock. 

Pepper to Taste. 1 tablespoon Minced Onion^ if 

2 cups Cold Boiled Potatoes. liked. ^ 

For 2 or 3 persons . — Chop the potatoes and meat separately. 
Stir milk or stock into the potato. Place meat in a frying pan 
and fry for 3 or 4 minutes, until the fat begins to run, then 
add |K)tatocs and ])epper to taste. If using onion, fry it 
with the meat. Heat mixture through, then bro^Mi, fold like 
an omelette, and serve on a hot dish. If a more substantial 
dish is wanted, garnish with poached or steamed eggs, 
allowing 1 per person. 

BUBBLE-AND-SQUEAK 

8 cups Boiled Cabbage. I 1 tablespoon \Vinegar. Pepper, 

slices Cold Corned Beef. j 3 tablespoons Butter or Dripping. 

For 4 /o 6 persons , — Cut meat into thin slices. Fr>' in smok- 
ing hot fat, till golden brown. Remove to a hot dish! Heat the 
chopped cabbage in the fat, add pep]>er to taste and vinegar, 
and after cabbage has browned slightly, pile in the eiiitre 
of a hot dish and arrange corned beef in overlapping slices 
round. Some cooks cht)p the beef before frying. 

Note. — For further recipes for lunehc'on and suppei 
snacks, see Left-Over Meat, Left-Over Fish, Savouries, 
OidELETTE AND SouFFLE, and Savouby PiES sectioiis. 



APPETISERS 

Some people consider all appetisers come under the 
class of hors d’a‘u\TOs. I considiT fliat hors d*a'u\Tes is one 
class of appetiser. Other aj)pt'tistTs arc* caviare, half a 
grapefruit, tisli and fruit cxHjktails, iced melon, oysters, 
prawTis, smoked salmon, and relishes such as salted and 
de\illed almonds, stuffed olives and stuffed celery. Some 
people coiisiiler foie gras, served with frt'shly made toast 
and butter balls, an hors d'<JL‘u\Te, but I prefer it as a savoury, 
served in the same way. 

RULES FOR CHOOSING 

1. ^Mien lunch or dinner ends with fruit in any form, 
choose any appetiser except grapefruit, ieed melon, or a 
fruit cocktail. 

2. When dinner ends with a fish savoury, ehoos(‘ any 
appetis(T exeej)t caviare, smoked salmon, pniwns, or a 
fish cocktail. 

3. As apjietisers are intinded to p<'ak the app(‘tite they 
must be served daintily, in small jvt^rtions. 

4. All fruit apjH'tisers should be serxttl \ery cold. 

5. If an hors d'auivre consists of a savoury canape, either 
cut the bread into strijis- inches long, 1 inch wide, and 
J inch thick — or into rounds abiuit the size of half a crown. 

6. Fish cocktails sliould be served cold. 


FRUIT COCKTAILS 

The success of any fruit cocktail di fH iids — one, on its being 
served wdl chilled ; two, <ni th< curnbiii.-if ion of fruit useil. 
If a mixed or fruit cocktail is wanted, be sure to choose a 
judicious mixture of both bitter and sweet fruit, such as 
grapefruit and pineapple; graj>« fruit, strawberries and 
tinned ]K‘aelies ; grapt lruit, banana and pin(*a))pli ; and 
grapefruit and canteloujx* melon. Heineinber als<» that a 
fruit cocktail, unlike a fruit eomj)ote or salad, sliould be 
rather shar]j in na\our, and not syrupy. 

To Sj:uvi. Mix well chilled, and arrange in citluT fruit 
cocktail or Meifia glassc.s, or double^ cocktail glasses with 
cracked iee in the lower glasses. If you use glasses w'hieli 
can take ice, it is not necessary to chill the fruit much in 
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mayonnaise, and topped 
with capers 
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iKlvancc. Si*rve glasses on dainty plates covered with 
lihny lace, ]>ainted or lacc paper d’oyleys. Put a teaspoon 
on the right side of each plate. Glasses should only be 
three-quarters full. 

To Garnish. — Place a maraschino cherry, one or two 
cherries, a blackberry, raspberry or strawberry, or grated 
pineapple in the centre of each glass of cocktail. Sometimes 
I us<* instead a sjirig of fresh mint or one or two petals of 
frosted mint, or a cherry frozen in lemon juice. In the 
latt(T case, I add no lemon juice to the fruit cocktail. It 
is also possible to garnish cocktails by arranging berries, 
ch(Tries, or small grapes in a design on top of each cocktail, 
such as in a ring or in a cross or in inner and outer rings. 
Sometimes I make mine even daintier still by substituting 
a strawlxTry or vine leaf, or a spray of maidenhair fern, for 
the d'oyley on tlic plates. Licpieurs can be omitted from 
fruit cocktails when liked. 

LOUISIANA COCKTAIL 

4 tahlrapoom Dirrd^ Fresh^ or 0 ienspoontt Cantor Su^ar, 
Tinned PituapjUe. Kirsch. 4 tablesjHfom Sliced Banana, 

4 tablespoons Slraa^KrTies, 0 teaspoons Lemrm Juice. 

Mix ehillcd pineafiple, banana slie(‘s and stra>\ berries 
together. Melt the sugar in the lemon juice, chill, and pour 
(»\er fruit. Arrange in glasses. Pour into each a teaspoon 
of kirsch. If pineapple is tinned, use less sugar. 

MELON COCKTAIL 

Melon Balls, ) } eup Castor Sugar. 

1 cm;# T*uned FtucappU Juice. 

Dissolve the sugar in the pincup]>Ie juiee, bring to the 
l)oiI, boil .5 in unit <s, then stand ssTiip in thi refrigerator till 
chilled, ('lit soft melon flesh into balls with a ]H)tato hall 
eutter, allowing about tight IxUls per ]>ersoi\. Chill in the 
n*frigtrator and arrange m glasses. Pour over the syrup. 
Garnish w'ith a marasehino eherry and a sprig of mint. 
Tile quantity of liquid is enough ft»r six eoektails. 

crEme oe menthe 

1 Ku c»/i sh Mt Ion . U licapt tl tablespoons Castor Sugar, 

A cup Boiling Water. 1 handful of Fresh Mint. 

Crtnit de Menthe to taste. 

Seo<»p out the melon into halls, allowing 8 balls per |XTson, 
with a potato iiall cutter. Place in a basin. Wash and drain 
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the mint, sprinkle >Wth the siif^r and cover with boiling 
water. Stiuid 80 minutes, then strain oyer the melon halls 
and chill in the refrigerator. ScTve divided between four 
cocktail glasses. Pour a teasp<xm of iTc^ine de menthe into 
each. Plant a sprig of fresh mint in the centre of each 
cocktail, or substitute a tiny cube of mint jelly, or a piece 
of creme do menthe. 

GRAPEFRUIT 

Gra]H*fniit must always hv sfr\ed very cold. 

For Breakfast —Halve fruit with a stainless knife. 
Remove all the pips and with a eiirMd grajiefruit knife, 
loosen the pulp frt^in the rind and from tin t(*ngh nuinhrane 
bttwten the sections, then eut (»ut ei>rr Sprinkle < ach half 
A\ith a teaspoonful of <*astor sinrar and stiind ovcTiiiglit in 
the refrigcrat()r or on lee. 

For Lunch ok Dinni.r. — Prt‘]>an fruit as described, ami 
let it stand for at least tlinv liours m tin n frii^iTator or on 
ice before serving, \slun s])rinkle omt (aeh half a few dro])s 
of lemon juice and a teaspooiifiil of euraeoa, (*ramle .Marnier, 
kirsch, maraschino, or sherry Place a marasehino cherry 
in tJie centre each, or fill the hollows with grated pine- 
apple, or a fresh berry iii staison. Si)metinus I phi(*e a tiny 
sj)rig of fresh mint or two petals of frosted mint in the centre 
instead of the cherr}" or ])ineapj)le. 

If the grapefruit is not of a good shape, I remove all tin* 
pulp and juice with a pointed gra})efruit s]XK)n, after loosening 
the pulp from the membrane witii a grape fruit knift*, and 
serve it in grapefruit glasses or ehina eontaiiKTs, sold for 
grapefruit. In this case, I sugar and flavour the glasses of 
grapefruit just as I do grapefruit in its shell. Xo niatte r 
how’ you serve grapefruit, whether you serve it in its shell, 
placed on a plate, or in a tall grapi-fruit glass or ehina con- 
tainer, place a lace paper, or very filmy lace d’oyley on the 
plate on w’hieh the container stands, and arrange ttic spoon 
to the right of the container, but on the stand. Another >vay 
of serving grapefruit is to prepare it in its shell and then 
place it in a silver container lined w'ith cracked ice. 

Allow half a grapefruit per jKTson. 

MELONS 

Stand melons in an ice box or in a refrigerator until 
thoroughly chilled, then wdpe. Cut in halves h*ngthwisc if 
small. If large, cut in wedges. Remove seeds and any 
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string portion. If a half is served on individual plates, 
place a tablespoon of cracked ice in each hollow. Pass sugar 
sifter and a dish of ground ginger round with the melon. 

Canteloupe. — After chilling and wiping melon, halve it 
lengthwise, then remove the seeds. Cut it into wedges 
through the groove. Serve wedges arranged in a circle, 
peel side downwards, on a large glass or silver dish or fruit 
plate, lin<<l with fig, vine, or large geranium leaves. 
A ee( >m | )an i in out s — see Melon . 

WAxr.ii MELON. — Keep on ice or on a refrigerator from 
12 to 2t hours. Wipe, remove* a slice from eaeli end, halve 
lengthwise*, then cut inte> weeige*s. Serve* like* Cantelempe. 
Aee*ompaniinents — see Me*lon. Te) serve Cuhe*el Melon, halve 
le‘ngthwise*, seoop e)ut tle*sh after it is well chille*d and cut 
inte) roughly shaped cubes about one inch square, after 
removing the se‘e*ds. Yem will finel it ge*nerally impossible* to 
secure neat e’ubes, for some portions will be thiekcT than 
e>1he*rs. Sift toge*th(T i e*up e>f icing sugar and i tablespexm 
of ground e*innamon or ginger, sprinkle over the prepared 
melon, and n turn it to the shells. Stand in tlie ice b<»\ f)r in 
the refrigerator 10 minutes bef<»re serving. Sometimes I 
simply s])rinklc cubes with sugar, then deeorat(* with sj>rigs 
of frosted mint. Serve shells on a plate lined with fig. miic, 
or large geranium leaves. Tie all melons in a paper has, or 
in kitchen paper before placing in an ice box or in refrigerator 
or they will impart a melon odour to other foods being chilled, 

FISH COCKTAILS 

Fish cocktails can be made of diced lobster, shredded 
erabmeat, diced shrimps, whole oystt*rs, diced j)rawns, or a 
mixture of oysters and shrimps. They should be served in 
cocktail glas.scs in turn embedded in shaved ice. Tiny glass 
Ik>w1s <’ould Ik* used for fish cocktails if they were placed in 
soup plates lined wth ice. I have even seen orange shells 
and tomato shells used for scr\nng fish cocktails. 

TO GARNISH FISH COCKTAILS 

Plant a sprig of chervil, fennel, parsley, or a small celery 
tip in the centre of each. When ser\’ing fish cocktails in 
the shells of oranges or tomatoes, put a wreath of greenery, 
such as smilax, feiuiel, parsley, watercress or mustard and 
cress, round the base. 
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COCKTAIL SArCF. 

1 dessertspoon Lemon Juice, 1 drssrrtspoem Tom^ Calsup, 

teaspoon Celery Salt. 4 U'osffoon Olioe Oil. 

J drops Tobasco, , U oreester Sauce 

Mix catsup, lemon juice, tobascMx celery sauce, and a dash 
of Worcester sauce together, then stir in olive oil by d<‘grees, 
and use very cold for making one lish cocktail nith any 
shell fish. 

OYSTERS 

Do not open oysters until they arc^ required. As soon as 
you bring them home, slip them inti> a basin of i‘old water. 
Add two handfuls of fine oatmeal, and use oystt rs as you 
want them. Wash, scrub and dry sht lls, then with a cloth 
in your left liand, take up one oyster at a time, with its deep 
shell dowiiw’ards. Insert a sharp knife between th(* edges i»f 
the shells, at the valve side, and cut thn>ugh Arrange 4 or 
6 on each scrWng plate, in the deep shells, after lining jdate 
with cracked ice. The valve sides i>f the shells should Ik- in 
the centre. Place two fingers or a quart< r of lemon on the 
ice in the centre of each plate, and decorate with a sprig of 
parsley if liked. If oystejs are chiUal in an ur hot nr re- 
frigerator for 15 minutes bejure sening, it n not necti^sary to 
serve them on ice-lined plates, AlJt»\\ 4 to G per |XTson. 

ACCOMPANIMENTS TO OYSJXItS 
Thin brown bread and butter arnuiged cm a jdate lined 
W'ith a lace jjaper d oyley, tobaseo, cayenne, and tarragon 
or Chilli vinegar, grouped in a plate. When oysters arc 
served in grapefruit sliells, scalloped round the rims with 
a sharp pair of scissors, season them to t;uste with lemon 
juice, salt and tobaseo before putting in shells, which should 
be served on individual jdatts, lined with a lace paper d'oylcy, 
like fresh grapefruit. 

OYSrr.RS SET IN ICE 

Take a large oblong of clear ice, and with a hot iron, melt 
a hollejw' in tti(‘ centre large enough to hold oysters yon wish 
to serve. Drain w'aler off as fast as the iee melts, l^laee 
prepared Vilock on a dish lined with a folded table napkin. 
Arrange sprigs of parsley and quarters of lemon, t*r maiden- 
hair fern and lemon, round the base, and open oyster shells 
and turn oysters into tlie hollow'. Serve at once. 
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OYSTORS WITH COCKTAIL SAUCE 

If cocktail sauce is wanted to be served with oysters in 
their slu'lls, mix the following ingredients together — 1 
tablespoon tomato catsup, 1 teaspoon minced celery, 2 
drops tobaseo, a dash of Worcester sauce, .and i tablespoon 
of lemon juice, and ser\'e in a prepared orange shell, in the 
centre of each plate. This quantity of sauce is enough for 
6 large or 8 small oysters., 

PRAWNS 

Serve without shelling, suspended round the rim of a cut- 
gl.ass bowl hlled with ie(‘. Decorate ice with fingers of lemon 
and parsley. Another way is to half-fill a large salad bowl 
with cracked i<‘e, sink a smaller bowl of the same shape in 
the large, resting it on the ice, and pile prawmsinto the small 
bowl. Serve garnished with parsley. Allow' 8 to 10 prawns 
per person. 

ACCOMPANIMENTS. — Thin brow'ii bread and butt<T, fingers 
of lemon. If prawns are dre.ssc‘d simply overlapping each 
other on a small hors d'ceuvre dish, decorate w'ith a sprig 
of parsley in the eentn* and serve the lemon and brown 
bri'ud separately, us when served iii a be>w’l, sunk in a lx)wl 
of ice. 

SMOKED SALMON 

S<*rve thin slice's of smokeel salmon eut aero.ss the grain, 
overlapping eaeli other, on a dish lined with a hire papcT 
d'oyIe*y l)eee)rate with sprigs of parsUw or fennel or lem^m 
butterthes. Allow' ouneies per |Krsoii. Serve with thin 
crisp toast and hutterlxails. 

ASSORTED HORS D’CEUVRES 

Although, given odel scraps of tish, meat and vegetables 
you e*an turn out a fairly re‘prt*sentative dish of hors d'ei’UNTes 
at a niomi iit*s notice, it is wise to have a ste>ek of reiidy-to- 
eat hors (i u uvres to draw' ii]>on in an enuTgeney. Let me 
give you a list of what yeni can select fnmi : 

Aiuiiovies (lH»ttled) 

Antipasto (tiniu*d Italian mixed hors d'a'UVTcs) 
Ihislings (tmneei) 

Cuvial (hard roe tinned in olive oil) 

Fillets of Herring (tinned in oil) 

Kollmops (potted herring) 
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Fillets of Smoked Herring (tinned) 

Fillets of llerrinp:, sour (in oil) 

Fillets of Mackerel (tinnwl in oil) 

Fillets of Mackerel (tinned in white wine) 

Siirdines (in lar^e and small tins) 

Royans a la lk)rilelaise (a kind of sardine preserved in 
oil with seasoninijs) 

Bismarck Herring; (potted) 

Beetroot (tinned) 

Pinicntoes (tinned) 

Frencii or Spanish Tonno Fish (tiimed) 

Macedoine de L(‘^mines (tinned, mixed vegetables) 
Prawns (glassed) 

Shrimps (glassed) 

Mayonnaise (Ikittled) 

Olives (Italian, Sj>anish and Black) 

If you like to serve (»ateakes or bret/ils, as w(il as toast, 
with hors dinivn's, ketj> a tin of taeh m your store eu]'- 
board. Always ojxn any glass(‘s or tins of shell lish an iionr, 
if jiossible, before they are retjuired and rinse* tluin in water 
and drain before using. 

CrKLED A\chovii:s <*an be uncurled and rol](‘d round a 
stuffed olive and served each on a tiny (‘naite ttr canajH‘ 
of thinly buttered toast spread with any lish paste. Simply 
turn Antipasto out on t<» a dish lined with lettuce leaves. 
Bkislinos, C'avial, Fii.lkts of 1 1 1. k king and Mackkkfl, 
Sakdinks, Rollmop.s, Bismarck IIkrring, Uoyans and 
Tonno Fish, should all be s<Tvcd in the same way — that is, 
turned out into a glass hors d'ceuvre dish or plate. 
Macedoine de Legumes should be well-drained, moistened 
’ with mayonnai.se or a boiled sabui dressing, and servetl as 
a variety of hors d’ccuvrcs. I sometimes freshen it up with 
a little chopped chives or parsley. Prawn.s and Shrimps 
can lx* served plain, moistened with mayonnaise, or with 
mayonnaise flavoured with curry |K)wder. 

PERISHABLE HORS D’OEUVRES 

If stored in an ice box or in a refrigerator, the following 
hors d u'uvres will keei) good for a long time, otherwise buy 
them as you require them : 

Liver Sausage (plain or truffled, sliced or whole) 
Russian Salad (sold by the pound) 

Potato Salad (sold by the pound) 
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Green Pea Salad (sold by the pound) 

Asparap^ Salad (sold by the pound) 

Beetroot and Tomato Salad (sold by the pound) 
Mushrooms (in oil) 

Small Artichokes (in oil) 

Salamc de Milano (Italian Salami Sausa^^e) 

Bayonne Ham (sliced) 

SUITABLE COMBTNATIOVS 

1. Sardines, bc(‘tr(K»t and onion salad, c^pj mayonnaise, 
black olives, jxitato salad. 

‘J. Anchovies, liver sausage, Russian salad, fresh radishes, 
Bismarck herring's, salami. 

3. Hrislinijs, prawn mayonnaise, tomato salad, Spanish 
olives, Hii\<ume ham. 

•t. Smoked salmon, Royans a la I>nrd(‘laise, eek ry salad, 
baked beans in tomato sauet‘, fresh radishc'*. 

a. Shrimp and asparagus mayoniiiUsi*, lillcts of mackerel, 
artichokes in oil, piimiitoes, black oli\(‘s. 

0. Tunny lish, piinentocs, potato salad, Italian olives, 
Scotch eggs, sliced. 

SINGLE HORS D’CEUVRES 

HAM AND EGG WALNUTS 

^ lb. X^nn Ham. 2^ Ilanl-hcnled 

\ Uaspoon i happvd Chives, Mayorimnse. Scastniins to taste. 

For 0 persan.s. St'parate the yolks and whites of em;s. 
Mash the yolks, add chives, seasoning to taste, and mix 
to a smooth paste with mayonnaise. Put ham through a 
mincer, stir in minced whites of eggs, and mix with other 
ingredients into a paste. Fonn into balls the size of walnuts. 
Axrange on plates lined with mustard and cress. 

ITALIAN EGGS 

8 Hard-boiled Egg Yolk.s. 8 stuffed O/ii^. 

h canape,H of Cold lluttered Curry Putvder arid Sail to tante. 
Toast, Mustard and Cress, 

For 8 persons , — Moisten the yolks of eggs with butter 
until you get a soft paste. Flavour to taste with curry jx^wder 
and salt, then s!ui|K‘ into 8 Hat pats with a sp<Hm aiul your 
band. Plai’c one pat on each round of thinly buttered 
toast. Plant a stuffed olive in the centre. Arrange round the 
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olives a rinpr of chopped hard-lxnlcd white of epjf, or minced 
pimento. Serve on a di.sh lined with mustard and cress. 

EGGS WITH SAVOURY STUFFING 

8 Serv-Iaid 1 iraspwm Ihiitn. 

IJ Uaspootis Tomato Catsup. 6 Tomatoes. 

Pepper, Salt to taste. Lettuce. Mayonrurioe, 

For 6 persons. — Boil e^fifs till hard, then shell, halve, and 
remove yolks. Mash yolks till smooth with butter, catsup, 
and seasoniiu^ to taste. Add, if liked, a teaspoon cliop)>c<l 
chives and i teaspoon ehop]Kd parsley. Stuff the .six half- 
whites nith mixture. Beme>%e a slier from top of tomatoe-s, 
gently scoop out the insieie‘s, sc'ason te)niate)e*.s with j)ej»j)eT 
and salt, and plant a stuffed white of egg in (‘ae-h. Arrange 
in a dish edged with mustard anel cre'ss, wateTcres.s, lettuce 
or curly endive. Put a speioniul of mayonnaise em te>,> of 
each, and cover with sliee e)f tomaU>. Seasonable — April to 
September. 

KENTISH STUFFED TOMATOES 

6 English Tomatoes. 2 Potatoes. 

1 Ilatd-boiled hstg. 2 tablespoons ('ottked Peas., 

liabli spoon Chopped Cucumber. 1 tabUsjtoon Maponnaihr. 

For 6 persons — Wipe tennatoes and remiove- to])s. S oop 
out jmlj). Cut potatoes iiite) dicr, miner e'gg anel mix witli 
peas, cucumber and mayonnaise. Pile up in tomato e'lips. 
Arrange in an entrw dish lined with any green salael l)e*e*or.ilc 
each with a crejss of pimento, e>r with ininceei iiam or te>iigue. 

PRAWN MAYONNAISE 

1 glass Prawns. 4 or .*» tables fpoons Mayonnaise. 

1 Lettuce. ^ teaspoon Capers. 

For 4 j)€rsons . — Mix the prawns and mayonnaise together 
in a basin. Stand in a refrigerator till wdl ehilled. Wash 
and dry the leavers of a iresh lettuce Line four plate*s with 
the lettiiee. then divide the mayonnaise lx*tween the plates. 
Sprinkle with minced cajic rs. Ssase>nable all the* year round. 

RELISHES 

Some relishes are only served wdth aperitifs, cocktails, 
sherry, vermouth, etc. Some are arranged on the tabic 
before lunch or dinner, aiiei left the*re until d(*ss(*rt. Others 
are suitable for being served with an ajientil and eluring a 
nieal. Serve, unless otherwise described, in dainty dishes, 
lined with lace paper d'oyleys. 
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TO SERVE WITH APERITIFS 

Devilled and salted almonds, salted peanuts, etc. ; stuffed 
and unstuffed olives, salUxi potato crisps ; puff craekncls, 
each one stuffed with a prawn or two shrimps moistened 
iTiayon liaise ; elu‘ese biscuits the sizt* of a florin, spread 
with foie ^j^ras, and centred half a stuffed olive, or sjircad 
with bloater ert'am, and centred with a eurkd anchovy 
uiK'urled and ndled round cither a slice of stuffed olive or a 
snippet of tiniud pimento. 

OLIVES, AND HOW TO SERVE THEM 

French, Sjianish and black olives and olives stuffed with 
nuts or pimento. Should he steeped for a few minutes in 
cold wat(*r tli(‘n well draimd and served in dainty dishes 
containing a little c-old water. When wanted for a dinner 
party, put a sjiooiiful of sherry' or Madeira in the serving 
dishes instead of water. Sum(‘tiines I peel the olive away from 
the stone, tiien fill it frenn th(‘ stem end with a foreiiiLj pij)c. 
Any fish j>aste or foie gras can bc‘ us(‘d for this piir]>o^e. 
StTv<‘ on tiny round canapes of cold, buttered toast, or of 
cooked pastry thinly buttered, or on small round un- 
sweetened bi.seuits, 

SALTED ALMONDS 

i Ih. Jordan Almonrh. ) 1 iables^poou Bufirr, or 

Table Suit. Paprika. ( 2 iablatpoons (Hue Oil. 

Tittu reqmnd : — To frtp 8 to 10 minutes ; to roast, I an hour. 

Place almonds in a bowl. Cover with boiling water. 
Stand 5 or 0 jniiiutes. Throw them into cold water, then 
renuA'e and skin with the fingers at once. To skin, simply 
take almond lH*tween the right thumb and first finger and 
rub off the skin. Dry with a towel. Melt butter till smoking 
hot, or heat oil till smoking hot, add nuts, ami fry, turning 
l‘re<|uentiy with a sjK>oii till an even gokl. If preferred, place 
the butler or olivi‘ oil in a ilat baking tin, adtl the* prepares! 
nuts, and place them in a moderate oven, stirring them 
(ViTy S minutes, till they are nicely browned and have 
absorbed mo.st of the fat. Wlieii nuts lire* ready, remove 
with sp(Km to a dish lined with bix»wn papvT, sprinkle 
heavily with salt, then with a dash of paprika. Shake off 
any loos(* salt, and turn on te> another ])ieee of brown 
paper to ilry. Store, when cold, in an uir-light jar. Serve 
m er^^stal, silver or china dishes lined with a lace paper 
d'oyley. 
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Devilled Almonds. — Prepare and cook like salted 
almonds, but sprinkle with cayenne as well. Sometimes I 
brush them with beaten egg white, then sprinkle them with 
table salt, cayeime and paprika. 

ANCHOVY TITBITS 

If squares Hot Toast. I Curled Anchovies. 

Olive Butter. | Mustard and Cress, 

To make olive butter, beat butter to a cream, and stir in 
minced olives to taste. Spread toasts with this and plant 
a curled ancho^y in the centre of each. Sitvc on a dish lined 
with a lace paper d’oyley. Minced cress or pinunto butter 
could bo made in the same way and used with toasts instead 
of olive butter. Season butters slightly. I usuxilly allow 
fully twice as much butter xis minced olives. :i pimentoes 
to i cup of blitter, and *2 tablespoons of minced mustard and 
cress or watercress to i cup of butter, when making olive, 
pimento, and cress butter respectively. 

ITALIAN CANAPES 

12 large Stuffed Olivts. | 1*J sinpn Baron, 

12 Jiugers Hot Buttered Toast. IJ 2 nit he 

For 6 persorus , — AVrap each olivt* in a stri]) of bacon (Jrill 
quickly till crisp. Ser\e ea<‘h one piyinux hot, arranged on 
toast, on a dish lined with a Ixiee ])aper d'oyley. 

SMOKED SALMON TITBITS 

Canapes of Cold Buttered Toast. | Smoked Salmon. 

Minced Chives or Spring Onions. 

Cut buttered toast into rounds tlu^ si/.e of a half-crown. 
Cut salmon into inch-wide .strips and roll loosely uj>. I’laee 
a strip on each canape, sprinkle ivith minecd chives or onion. 

FISH TITBITS 

Canapes of Cold Buttered Toast. | Any Fish Cream or Paste. 

Tinned Pimenio. 

Cut toast into oblongs 3 inches long and 1 inch wide. 
Spread with paste or cream, and decorate with a trellis ivork of 
very thin strips of pimento. They should be served side by 
side on an oblong or oval dish lined with a lac*e ])aper d’oyley. 
Garnish with parsley. 

TO SERVE WITH MEALS 

Salted and de\dlled almonds ; salted [x^anuts and pecans ; 
devilled chestnuts ; stuffed and unstuffed olives ; radishes ; 
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stuffed celery stalks ; spring onions ; pickled onions ; 
watercress. 

TO DEVIL CHESTNUTS 

1 doz. Chestnuts, I 1) tablespoons Butter, 

Salt, I Paprika, 

Shell and slice chestnuts thinly. Fry slowly in smoking 
hot butter till well browned, turning frequently. Turn on to 
brown paper, sprinkle with salt and paprika, or substitute 
tobaseo sauce for the paprika. Serve in a dainty dish lined 
with a laec j)aper d’oylcy. 

RADISH ROSES 

Choose round radishes with fresli green tops, and remove 
nearly all the l<‘aves. Leave only one or two on each radish 
to take the place of a handle an inch in length, then wash 
and dry thini. Now with a small sharp knife cut a small 
slice from each root end, then peel small pieces of red 
outside skin outwards to form five pt‘tals. Cut the middle 
across in four. Stand in ice water until the radishes open. 
When some of the radishes are very small, leave them whole 
to act as buds. Serve in a gla.ss dish lined with letliu‘e leaves. 
Available all the year round. In sea^son — from April till 
August. Skins can be scraped off or left on as desired. 

STUFFED CELERY STALKS 

Deeply Groot^fl Celery Stalks. 1 Cream Cheese { Small). 

1 teaspottn Mutced Union or 1 Uiblesjtoon ('ream. 

Chili’S. 2 teaspoons Minced Pimmtoes, 

Scrape and wash celeiy% ami fill the .stalks >Mth the cheese 
beaten with the ereani, pimento and onu)n, and pepper and 
salt to taste. SiTve on an oblong or oval dish, lined >\ith a 
lace paper d'oyley. If wanted simpler, omit pimento. 
Sometimes I cut the stalks into two-ineh pieces, bru.sh them 
with stiff mayonnaise, and roll them in minced walnuts. 

ONIONS AND WATERCRESS 

Spring Onions ■— Hemove outside leaves and root. Wash, 
dram and serve (»n an (»blong or oval dish. 

PiCKiJiD Onions —S erve in a pickle jar or in a fancy, 
round, covered dish, in their liquor. 

Watekcrkss. — W asli in three changes of cold water, drain 
well, dry and serv'e in a cut-glass or other watercress dish, 
with salt. 

Olivks. — A s described under IIelishes with Aperitifs. 



SOUPS 

I F you want to serve economical and savoury meals, f/nv 
i 7 U(st luver he nUhont stock. It i^n't uh\ay.s iu‘C(*v>sarv to 
spend a lot of money on inj^ndients for stock You 
can make nourishing stock from mlds and tiuls that are 
often thrown away. Let me give you sonu- ithas : 

1. Choose a one-gallon tthiinmium st<»ck pot for use for 
an average family. It 7fuist have a iii^htlu fitting* lid. 

2. Use beef and mutton for ordinary l)ri»wn slock, ehi(‘ki‘ii 
or veal for white stock, carcases of game or joints from 
boned game, for game stock, and fish bones and trimmings 
from filleted tish, for fish stock. 

8. The best general soup stock is made from bet'f, ox 
cheek or ox tail, when brown stock is wanted, or calves’ 
feet, calves’ head or knuckle of veal, when white stock is 
wanted. Chicken or veal bones, or chicken carcases also 
make good w'hite stock, and good rice luid parsley soup, 
as well as strengthening giblet sou]>. 

4. The bones from rolled ribs of beef, or from any lx)ncd 
joint of beef, or mutton, will give you good stock for kidney, 
potato, tomato or vegetable soup, etc. The trimmings of 
the best end of neck of lamb, when cutlets are wanted, 
provide excellent stock for barley broth, Scotch broth or 
for any other soup for which lamb or mutton or their bones 
are required. The bones of veal or the carcase of a chicken 
make a good stock for cream soups. The slnank of a bam, 
w'dl-scrubbed, gives you stock for bean, dried green pea, 
lentil, and split pea soup. 

5. Allow 1 quart of cold w’ater to 1 lb. of bones, or bones 
and meat, and 1 quart extra. For meat, choose h g and shin 
of beef, scrag end of mutton, and neck of lamb, rurk should 
iiei er be used. 

0. Allow’ 1 clove, 4 peppercorns, ^ bay-leaf, 1 small sprig 
parsley, J lb. onion, 1 sprig of tliyme, 1 stalk celery, 1 h-ck. 1 
thick slice parsnip and turnip, and 1 nudauu <arrot, to the 
above quantity of water, when you want a rich stock for a 
browrn soup. Omit turnip and parsnip for white .soup. When 
brow’n stock or soup is w’anted brow’ii the Mgi tables to 
give it a good colour Kemcinbcr that a little piece of 
turni)) goes a long way. 

7. Use cold Avater for fresh nmats, and hot water w’hen 
making stock of cooked bones, carcase.s or meat. 
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8. Chop all bones, used in stock or soup making, very 
small before using. Chop any meat used into inch cubes, 
and remove any fUt from it before putting it inUj the stock 
pot. For perfect stock, allow two-thirds lean meat and one^ 
third hone. 

9. All v<*getables should be sliced thinly for stock, except 
for clear stock, when they should be left in large blocks to 
prevent clouding stock. 

10. If you want stock to be a very dark colour, melt a 
piece of marrow from part of marrow lx)nc, and browTi a 
third of the meat, stirring constantly. Meanwhile let 
remainder of meat and the leones .stand covered w'ith cold 
water. Stand 1 hour, then rinse fr\dng pan with a little 
of the water, and return the vruter to the stock pot, and 
add th<‘ browned meat. 


11. When it docs not matter about the colour of soup, put 
the meat, lK)ncs and cold water in stock pot, stand 1 hour to 
allow water to draw th^ juices from the meat, then heat 


18. Skim stock well 


gradually to boiling^|||H|^u^ cook 6 or 7 hours, barely 
simmering. One ready, add the vegetables, 

herbs and all the time. 

12. for first stock, and 

when that^^^HIMIi^^^^^^^Bcx>nd stock, and again for 
third stocK^tradd and seasonings time. 

18. Skim stock well^UPHBn be a bad colour. When 
ready, strain and cool quickly. The cake of fat which will 
form on the top should bi* left on till stock is used. To 
remove fat, loosen it round the edge with a knife, then 
carefully remove it. Remove w'hat remains by wiping 
jellied stock with a kitchen cloth wrung out of hot water. 

14. Clarify all stock fai, and use it instead of dripping. 

15. ^Vhcn stock requires to be usctl as .soon as made, 
skim off fat with a spoon, removing any that is left by 
drawing tissue pa|X'r over the surface of stock. 

IG. Stock must never be left in the pot overnight. Store 
it, uncovered, in a cool, dr\" larder. 

17. In the hot weath<‘r, boil stock up once a day to 
prevent it souring. In the winter, boil it up every second day. 


TO CLEAR SOUP STOCK 

Remove all fat from stock, or stix'k jelly, and turn stock 
into a .stewpan. Add for every ejuart of stock the white and 
shell of one egg, the white slightly beaten, and the shell 
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broken in small pieces. Place pan on fire. Stir constant I}” 
till boiling point, then boil 2 minutes. Either lower llaine, or 
temperature, or if cooking by coal range, move sane(‘|>an to 
the back, and let stock sitfunrr onlij for 20 minult's. Skim, 
then strain through a jelly bag. If slock is nof scosonrd 
etiotighf you must complete seasouiug before allowing it to boil. 


FRKNOII METHOD 

Pour quantity of stock to be cleared, or sto<'k ji lly, into a 
stewpan. Add 2 slightly beaten whiles of egtjs lor (‘\<ry 
8 quarts of stock, and also ^ lb. raw beef, without any fat or 
gristle. Ilring stock to the b<iil. .vf/rr/ni? eotisiantlj/, or nu al 
may stick to the bottom of pan. lk>il 1 minute, th(‘n tinish 
off as in previous method. Some Knneh cooks add A lb. ox 
liver to the stock whi<*h is wanted clear. It should be (*ook<‘d 
with the meat, bones, c‘t<‘., from the vi ry lirst, then all that 
is necessary is to strain stock. 

BONE STOCK 


2 lb. Beefy Mutton, or J’cal « Peppercorns. 

Bones. 2 tpoirts Cold Water. 

2 Chirs. 2 small ('arnds. 

1 (hiion. 1 thith slice Turnip or Parsnip. 

1 teojtpoon Salt, 1 spng Parsley, 

Wash and roughly chop the bones, and remove fat. 
Place bones in a saucepan. Add cold w’ater, bring slowly to 
the boil, and boil quickly for a moment or two till the scum 
has risen, then skim. Throw' in i cup cold w'ater, bring to 
the boil, and skim again. Cover closely, simmer gently for 
4 hours. Add the waslicd, peeled, and thickly sliced vege- 
tables and other ingr(*dicnts. Simmer two hours longer op 
until the bones are clean. Strain into a basin and store in a 
cool place. 

BROWN STOCK 


2 lb. Shin of Beef. 
1 Carrot. 

1 stalk Celery. 

1 sprig Parley 
\ teaspoon SaU. 


2 quarts Water. 

A thick slice of Turnip. 
6 Peppercorns. 

1 Bay-leaf. 
i Vb. Rato Bones. 


Stand meat and bones in stock pot covered with cold 
water, for 1 hour. Bring slowly to the boil, add salt, skim 
at once. Simmer, closely covered, for 2 or 8 hours. Add 
prepared vegetables, fried in hot dripping, and ofciMBf 
ingredients, and simmer till bones are clean. Strain 
basin. Store in a cool, dry place. ' % 
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Second Rpown Stock— Make as above, using the same 
l)oiu\s and nu at over again, l)ut all the other ingredients 
must be fresli. If you hav(‘ any odd cooked or uncooked 
bones, or scraps of meat handy, add them to the stock. 


FISH STOCK 


1 Cods 11 end, or Pones, Skin, 
and Trimmin}*s of any 
W kite Fish, or .*{ Whiting, 

1 Leek. 1 sniaU Onion, 

1 sprig Parsley. 

1 thin slier Parsnip. 


:i pints Water. 

1 (loir. 1 Bay deaf, 

1 tdade Mace. 1 Carrot. 
1 stalk Celery. 

Salt and Pejtper. 

Ci White Peppereorns. 


Wash t)<»ms, trimmings, etc. Place in saucepan kept 
sl)eeially for lish stock. Add water and bring to the boil. 
t’ov(T, and simmer for J to 1 hour. Strain and use. This 
stock is impnjved by the addition of one or two fresh veal 
l)ones or seraj)s of cooked veal, to tlic ingredients. 


GAME STOCK 

Fresh Carcases of Came, | 1 (ptart second Brazen Stock. 

Vegetables and Seasonings as in lirmcn Stock. 

Prepare by first stock method. (Brown stock). 
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WHITE STOCK 

2 lb. Knuckle of Veal, 2 quarts Water, 

1 Onion, 1 Bay-leaf, 4 Clothes. 2 teaspoons Sait* 

Any Chicken Bones, 1 spri^ Parsley, 

2 stalks of Cclcrtf, 6 White Peppercorns. 

Prepare like Brown Stoek, but on no account brown 
meat or ve|?etables in fat. Simmer in a tightly covered ]>an, 
for 2J hours, skimming when necessary, then add vegetables, 
luTbs, spices and continue simmering us long again. Strain 
inU) a basin and store in a cool place. 

Second White Stock.— IVlake as second Brown Stock. 

SrOGESTIONS 

1. If you have not any celery", flavour with celery salt. 

2. If there are no trinmiings for fish stock, allow 1 lb. 
sea bream, gurnet, or any otlier \vhite fish for every’ quart 
of w’ater to be usc'd. 

Vj. White stock can be made with an old fowl aiul sonu* 
vial boiics. allowing 1 lb. of meat and bones to i‘aeh quart 
ol water. 

4. Use up liquor in which a rabbit, a calf's head, or a leg 
of mutton has been l>oiled, in making white stock. 

5. Brown, Game, Vegetable or Wliite Stock can be cleared 
for clear souj), depending on the variity wunlcd, 

CLEAR SOUPS 

1. Allow’ gills pi.T j>ersoii. 

2. Flavour with Madeira or sherry, 1 teaspoon per portion, 
just before serving. 

;j. li slock to be cleared for iced bouillon or consomme 
is thin, allow’ 2 table.spoons gelatine and i eiip of cold water 
to each ijuart, then soften the gelatine in the water and 
dissolve in the hot bouillon or eonsornme. Si*r%'e ie(‘-cold, 
beaten up with a fork, or cut into cubes in bouillon cups. 

4. When ehiekeii eonsoinine or bouillon is wanteil, use 
chicken stock. For a brown bouillon or cousoiniue, use stock 
made of beef and bemi^, or of bt‘ef, veal and tiie chicken 
carcase or bones. A veal bone can also be added to in- 
gredients for chicken .stock. 

5. Do not add the garuisli to clear semp (consomincO until 
ready to si rve it. 

6. A plain eoiLsoiriine can be made with a third each of 
beef, mutton and vial. 





^ Cauliflower, celery, artichokes, 
tomatoes, at well as green peas, 
make delicious cream soups. 
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7. You can either make a clear soup (consommd), straight 
from a recipe, or you can make one from any stock you have 
in hand, after clearing. 


TO THICKEN SOUPS 


Broth. — A llow J oz. flour to 1 quart (thin soup). 

Cream Soups and Purees. — Allow 1 oz. flour to 1 quart 
(thick soup). 

BEEF BOUILLON 


U). Gretoy Beef. 

8 pints Cold Water. 
1 tablespoon Salt. 

J cup Diced Turnip* 
} cup Diced Celery. 


1 lb. Marrow Bones, 
10 Peppercorns. 
i cup Diced Carrot, 
i cup Diced Onion. 

I cup Diced Parsnip. 


Wipe meat, cut half of it into inch squares and place in a 
saucepan. Add water, cover, and stand J an hour. Remove 
marrow fat from bones. Melt fat in a frying pan, and brown 
the remainder of meat, then turn it and the bones into 
saucepan. Place on fire, bring to boiling point, skim carefully^ 
then simmer, barely moving, 5 hours. Add peppercorns and 
salt, and prepared vegetables, substituting when parsnips 
are not available, an extra J cup of the mixed vegetables. 
Simmer 1 hour, strain, leave till cool, then skim and clear. 
Serve in bouillon cups. Allow 1 J gills per person. In season 
— ail the year round. 


ICED BOUILLON 

Measure out quantity of soup required into a saucepan, 
after clearing. Flavour to taste w’ith Madeira, or sherry. 
Pour into cups into which soup is to be served, filling them 
to within half an inch of the rim. Cool and stand in the 
refrigerator till set. In season — in summer. 

CHICKEN BOUILLON 

1 large Chicken. 8 quarts Cold WcOer, 

1 Carrot. 1 Turnip. 1 stnall stalk Celery, 

2 CUnrs. 1 Otuon. 1 teasitoon Salt. 

Cut chicken into joints, and place with the carcase into a 
sauce]mn. Add salt and water, bring to the boil and skim. 
Let soup simmer gently until all scum is removed, then 
add other ingredients. Simmer 2 hours. Season to taste, 
and clear. Allow 1 J gills per person. In season — all the year 
round. 
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CLEAR BEEF SOUP 

2 qttmU Fresh Beef Stock. 1 lb. Gravy Beef. 

Whites and Shells, 2 Efigs. 3 Clmrs. 1 Onion. 

1 sprig Parsley. 10 Peppercorns. 

1 glass Sherry. 1 Carrot. 1 sltce 7'umip. 

For 6 to S pcrsoTis. — Remove all fat from the stock. Scrape 
meat down very finely, and mix it with 2 tablespoons eold 
water. Pour stock into a saucepan. Add beef, washed, 
peeled and halved vegetables, spices and whites and shells 
of eggs. Whisk over fire till the stock starts to simmer, 
stop whisking when it comes fully to the boil, then cover 
and simmer 20 minutes. Pour a kettle of boiling water 
through a jelly bag, then pour stock into bag, letting it run 
into a clean basin standing below. If not perfectly clear, 
run it through the bag again, then pour it into a clean sauce- 
pan. bring it to nearly boiling point, but do not boil. 
Add \vine and serve at once. In season — all the year 
round. 

Note. — If stock is very rich, and well seasoned, add 
nothing but whites and shells of eggs and beef to the stock, 
and strain as soon as it comes fully to the boil, then there 
is enough for about 10 to 12 persons. 

BEEF TEA FOR INVALIDS 

1 pint Water. | 1 pound Trimmed Detf. 

I teaspoon Salt. 

The meat for beef tea must be juicy, such as steak — rump, 
beef or buttock — or topside. On no account use shin of beef. 
Remove all skin, fat and gristle, then shred meat or mince 
it in a machine. Turn shredded meat into a saucepan, add 
water and salt. Stand for 15 minutes, then put pan over 
a low heat and stir slowly. As stirring progresses it will be 
seen that the meat loses colour and the water becomes first 
red and then rich red-brown. On no account must the beef 
tea be allowed to boil. About 180 deg. Fahr. is the highest 
temperature, a heat that the finger can only just be dipped 
in without actual scalding. If the beef tea gets hotter than 
this, the albumen solidifies like white of egg and gets strained 
out, which should not occur. When beef tea has become 
red-brown, strain and skim carefully, removing all fat. This 
beef tea is not so palatable as that usually made but it is 
the most nutritious. 
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CLEAR ASPARAGUS SOUP 

For 6 persons. — ^To 9 gills beef consomme allow 24 cooked 
or rinsed tinned asparagus tips. In season — all the year. 

CLEAR MUSHROOM SOUP 

For 0 persons. — Wash, peel and stem 5 oz. mushrooms. 
Chop stems and peelings, and simmer in 1 quart chicken 
or veal stock for 1 hour. Strain, add sliced mushrooms, 
cover, and cook till tender — about 6 minutes. Remove 
mushrooms and clear. Return to saucepan, season to taste, 
add mushrooms, and serve in hot soup cups. Sprinkle with 
a dash of paprika, and 1 teaspoon of whipped cream in each 
cup. In season — all the year round. 

CLEAR VEGETABLE SOUP 

For 6 persons. — To 9 gills beef consomme, allow 1 table- 
spoon of carrot, leek and turnip, cut into fine strips, an inch 
long, and boiled before adding. In season — all the year round. 

CLEAR SOUP, CELESTINE 

9 gills Clear Soup. 1 oz. Flour. 1 Egg. 

} gill Milk. 1 teaspoon Melted Butter. 

Forepersons. — Make flour, seasoned to taste, into a smooth 
batter, with egg and milk, added by degrees. Beat well, stir 
in butter, then cook like pancakes in an omelette pan in which 
you have melted a nut of butter. The cakes must be thin. 
\Vhen well browned on each side, drain on kitchen paper and 
trim the edges to make cakes square. Cut into inch wide 
strips, then into match-like strips. Place in the Iwttom of 
soup tureen, or in soup cups, and pour over the boiling 
consomme. In season — all tne year round. 

CLEAR SOUP WITH CUSTARD DICE 

0 giUs Clear Soup. I 1 gill Stock. 

2 Egg Yolks. I I Whole Egg. 

For 6 persons. — Stir beaten egg and yolks into the stock. 
Season to taste, pour into small round moulds, place them 
in a baking tin containing a little hot water, and cook in the 
oven, very gently, till custard is slightly firm. Cool, turn 
on to a board, slice, then cut out with small cutters. If you 
have not fancy cutters, use a thimble, or cut into diamonds. 
Sometimes I colour the custard before cooking it. Serve 
in a tureen or soup cups with boiling consonime poured 
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over. The consommi can be flavoured with a little sherry, 
if liked. In season — all the year round. 

CLEAR SOUP, FINGERHUETCHEN 

For 12 persons,— Beat 1 egg slightly, add J teaspoon .salt, 
and enough flour to make a stiff dough. Roll out thinly, 
leave on board till dr>', then fold in three, and cut out with 
a floured thimble. Toss rornids lightly in the hands to 
separate the layers slightly, then throw into di‘i‘p, smoking 
hot fat, and fry till golden brown. ('<H)1 slightly, then plaee 
in a hot soup tureen, or in hot lK)\iill(>n cnips, and pour the 
hot broth over. In season — all the year round. 

CLEAR SOUP WITH ITALIAN PASTES 

Boil li 02 . (fully) spaghetti, shell inaearoni, or other 
Italian pastes, in lioiling water until soft. Drain well and 
add to 9 gills boiling consomme. Pass a dish of grated 
Parmesan cheese round with this consonmie. 

SIMPLE BROTHS 

1. Broth is simply a stock for clear soup. 

2. Broths can be made w'ithcmt any vegetables and 
BC^xd with barley, riec, tapioca, vtTmieelli, etc., as 
thickening. 

8. Broths can be made with only vegetables for thickening, 
such as Brown Vegetable Soup, or with dumplings or home- 
made garnishes for thickening, such as n(M>dle.s, etc. 

BEEF, CHICKEN, MUTTON, OR VEAL BROTH 

li lb. Lean Meat, j teaxpoon Salt. 

1 qtmrt Cold Water, I lb. Bone. 

1 hhee Turnip, 2 or 3 alicen Carrot, 

I Onion, tj Peppercomi, 

For 5 or 0 persons . — Cut the meat in small pieces, crush 
the bone, turn into a saucepan, add the cohl water, and 
stand i an hour before putting cm the fire. If you wish to 
use the meat up afterwards, tie the bone in a piece of mu.slin. 
Skim stock as soon as it comes to the boil, cove r and simmer, 
X)try slozcly, for 2 hours, then add salt, 8 pcnjKTCorns and 
the prepared vegetables. If it cooks too quickly you will 
have to add enough water at the end of the time to make 
1 quart of liquid. Bring to boil, simmer 3 hours, and strain. 
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It is best to make this broth in (he tap of a doable boiler. 
Remove fat from broth when cold. If it is difficult to remove 
it all, skim it with a piece of clean white blotting paper. 

GRAVY AND VEGETABLE BROTH 

A. Gremy Beef. 1 small Turnip. 

I lb. Beef or Veal Bones or 1 q^tarl and 1 giU Water. 

Knuckle of Veal, 1 large Onion. 

1 slice Parsnip. 1 Cl^. 1 Carrot. 

For JJ or 4 persons. — Mince the beef, and place it with the 
chopped bone in a saucepan. Add water, stand 1 hour, 
bring slowly to boiling point, skim and barely simmer for 
2 hours. Add the peeled and chopped onion, carrot, turnip, 
jwirsnip, clove, and seasoning to taste. Cover and simmer 
till vegetables are tend(T. Remove the bones, add a teaspoon 
of minced parsley. In season — all the year round. 

BROTH WITH EINLAUF 

For 6 persons. — Stir a pinch of salt into 3 tablespoons 
flour. Add a beaten egg and J cup water. Beat till smooth. 
Pour very slowly from the end of a tablespoon into the 
boiling broth. Cover and boil quickly for 3 minutes. Add 
1 teaspoon chopped parsley and ser\'e. 

BROTH WITH GOLDEN DUMPLINGS 

For 6 persons , — Break the whites of 3 eggs into a teacup. 
Fill up to the brim with milk. Melt 2 tablespoons butter in 
a saucepan. Stir in 1 teacup of flour, stir till frothy, add 
milk and egg whites, and keep stirring until the mixture 
comes away from the pan clean. Remove pan from fire, 
and when dough is cool, beat in the yolks of eggs, and 
season to taste with pepper, .salt, grated nutmeg and minced 
parsley. Drop, from a teaspoon, into boiling broth. Cover, 
and boil for 5 minutes. 

BROTH WITH LIVER DUMPLINGS 

For 6 persons . — Skin and put J lb. calf's liver through a 
mincer. Place ^ cup breadcrumbs and J cup milk and water 
in a saucepan, and stir till cooked to a paste. Remove from 
fire, add J an egg, liver, J teasjxjon salt, J teasjx)on grated 
onion, and gratt‘d nutmeg, crushed herbs and ix'pper to 
taste. Shape into balls the size of a nutmeg. Drop into 
boiling bri>th, cover and lK)il 10 minutes before ser\’ing. 

ITALIAN BROTHS 

For 6 persons. — Bring a quart of water to the boil in m 
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saucepan. Add } teaspoon of salt, and 6 o*. of macaroni, cut 
in inches, or bought in fancy shaws, spaghetti, broken into 
short lengths, or vcmiicclli, crusiuHi in the hands. Cover, 
boil 5 minutes, turn into a cidiinder, and let the cold water 
tap run quickly over it, then leave it to drain while y<»u 
bring })ints stock to boil. When l>oi]ing, add the nm<*aroni, 
or spaghetti, or vcmiicclli. Cover and simmer 15 minutes. 
Serve accompanied by a dish of gratwl Parrnt'san. 

RICE SOUP 

For 8 persons , — Wash 8 oz. rice, tlu'n thn>w into a pan 
containing 4i pints boiling water, and i teas|>rK>n salt. 
Cover, boil 10 minutes, turn into a cidamler. and let tin* 
cold water tap run quickly over it. Drain while you bring 
4-J pints welMlavoured broth to the lx»il, thtm aild rice, 
cover, and simmer from ‘.25 iinnut<‘v to i an hour. Serve 
accomjianied by a dish of grat<‘d Parmesiui. 

Note. — To thicken a broth cjuiekly, add to 9 gills of 
boiling broth, 2 oz. small tapioca. 


MEAT AND VEGETABLE BROTHS 

CARROT SOUP 

6 Carrots, 2 oz, lUce. 1 (till Milk, 

2 quarts Sreond Stock, 1 teaspoon Su^ar, 

2 small Onions, Pepper^ Salt and GraUd Nuimeg 

2 tablespoons Cream, to taste. 

1 oz. Butter. 2 oz. Fat Bacon, 

For 8 or 0 persons , — Wash and scrape carrots. Melt liuttcr 
and fry chopped bacon in a saucepan. Add the carrots and 
sugar, and cook, stirring constantly, for 5 minutes. Add 
rice, peeled and chopped onions, and stock. Bring to the 
boil, skim, cover, and simmer till vegetables are tender. 
Season to taste with salt, pepper and grated nutmeg. Add 
milk and cream, and stir till not. Serve in a .soup tureen, 
with a dish of fried croutons. In season — all the year. 
If liked, soup can be sieved, and milk and cream omitted. 


CHICKEN BROTH 


1 Old Fowl. 

1 stalk Celery. 

1 thick slice Turnip, 

1 sprig Parsley. 

1 small Carrot. 

2 Cloves. 1 blade Mace. 


1 medium Onion. 

1 thick slice Parsnip, 
a quarts Water, 

2 Leeks. 

I teacup Hice, 

Salt and PejqMr, 
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Clean and cut up fowl, and place in a saucepan. Add 
cold water to cover well, cloves, mace, and parsley, and a 
teaspoon of salt. Bring to the boil. Skim, cover, and simmer 
2i hours. Drain. Return liquor to saucepan. Add prepared 
vegetables, the leeks, shredded finely, the carrot, parsnip, 
onion, and turnip, finely chopped, shredded celery, and rice. 
Simmer gently from } to f hour, till rice is tender. 

FAMILY BROTH 

1 large Cold Roast Beef Bone, 1 tablespoon Cornflour. 

any Trimmings of Raw Beef. A Chicken or Turkey Carcastm 

4 quarts Water. 2 Carrots. 1 Onion. 

2 Turnips. 2 Cloues. Pepper and Salt to taste. 

For 8 or 9 persons . — Put the bone, trimmings and carcase in 
a saucepan with the water, prepared vegetables, cloves, 
pepper and salt. Cover, bring to the boil, skim, then cover 
and simmer 4 hours. Strain through a colander, then rub 
the vegetables through a sieve into the soup. Bring to the 
boil again, skim off any fat, then dissolve flour in 2 table- 
s|K)ons of stock or water, or stir into the soup till boiling. 
Cover and simmer 10 minutes. Servo with diy' toast. Any 
left-over peas or cauliflower can be added to the soup just 
before straining. If there are 2 or 3 potatoes left over, add 
them as well, and omit the cornflour. 

GIBLET SOUP 

2 sets Chicken Giblets. i oz. Butter or Dripping. 

1 small Onion. a pints Water. 

i lb. Knuckle of Veal, or \ W. Pepper and Sait to taste. 

Raw Veal Bones. or ^ oz. Rice. 

For 4 or 5 persons . — Scald and clean the giblets. Skin the 
insides of the gizzards and skin the feet. Melt the butter, 
or you can use bacon fat or dripping, in a saucepan. Add the 
gizzards, the necks, the heart and the feet and bro\^'n well, 

then iK>ur in the water, and bring slowly to the boil. Skim, 

add tile bones, prt'pared onion, and pepper and salt to taste. 
Cover and simmer until quite tender, then strain the soup 
into a basin and use the following day, after skimming off 
any fat. Turn soup into a saucepan. Add rice, when boiling, 
cover, and simmer for alx)ut 20 minutes — till rice is tender. 
Meanwhile, rinse the cooked heart and gizzard, then mince 
them and add to the soup before ser\dng. Sometimes I also 
add 2 teas{KX>ns minced parsley or minced chives. 
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BROWN SOUP 

1 lb. Shin of Beef, 1 slice Turnip. 

2 smaU Onions, 1 stalk Celery, 

4 pints Water, 10 Peppercoins, 

} Bay-leaf, J os. Butter, i cup Peas, if liked, 

1 medium Carrot, 1 teaspoon Castor Sugar. 

For 5 or 6 persons, — Heat sugar in pan till it melts, then 
add butter, and when smoking hot, the meat cut in cubes. 
Fry meat till brown, stirring occasionally, then add vege- 
tables, prepared and chopped, omitting the peas. Pour in 
w'ater, bring slowly to the boil, and simmer for hours, 
then strain. Rinse meat and return to soup, if liked, or add 
the peas, boiled separately, and the water also to the 
soup, but in that case, use less water in making the soup. 
If you use a pint for the peas, then use only 3 pints water. 
You could also thicken soup with a little cornflour dissolved 
in water. In season — all the year round. 

HOTCH POTCH 

1 lb. Neck of Mutton. 1 Turnip. 

} pint Green Pens. } lettuce. 

1 medium Cauliflower, 2 quarts Water. 

2 Carrots. 2 Onions, 1 teaspoon S^tgar. 

} lb. Mutton Bones. 1 stalk Celery, 

i teaspoon Salt. 

For 6 persons. — Place the meat, bones, J teaspoon of salt, 
and w'ater in a saucepan. Bring slowiy to the boil, then skim. 
Wash, prepare, and cut up vegetables, and after stock has 
boiled 1 hour, add prepared turnij), carrot and onion, and 
half the peas. Cover and cook for \ an hour, then add chopped 
lettuce, cauliflower, divided into sprigs, and the remainder 
of peas. Cover, and simmer anotluT \ an hour, then remove 
bones and mutton, and serve soup in a hot tureen. If mutton 
is to be served as a separate course, cover it with white sauce, 
flavoured with chopped capers, and serve with it scalloped 
potatoes and mashed turnip. 

KIDNEY SOUP 

1 Ox Kidney. « (pifirts Stock {Brown). 

Seasoning to Taste, 1 oz. Butter. 

Cornflour. 

For 7 or H persons. — Remove all fat from kidney. Blanch, 
dry, and dip in seasoned flour, after slicing. Melt butter in 
a saucepan, and when smoking hot, fry kidney slices until 
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well browned, then add stock, cover, and simmer for 3 
or 4 hours. Skim, remove and mince kidney slices, then 
return to pan, re-season, if neeessary, and stir into soup 1 J 
tablespoons cornflour, dissolved in water. Serve when soup 
again comes to the boil. If no stock is available, substitute 
water, add 1 lb. of beef bones, 2 carrots, 2 onions, and fry 
slightly before adding the water. Before skimming, strain, 
put vegetables through a sieve, return to soup, and bring 
to the boil again. Rinse kidney before mincing. 

MINESTRONE SOUP 

1 mall Onion. 2 Ltekn. 1 small Carrot. 1 stalk Celery. 

1 sprig Parsley. 1 clove GarUe. 3 pints Water. 1 os. Rice. 

1 cup Coarsely Chopped 1 cup Olive Oil. Salt. 

(Cabbage. | teaspoon While Pepper. 

1 cup Tomato Pulp (fresh or oz. Macaroni. 

tinned). J small Chopped Turnip. 

For 8 persons . — Prepare the vegetables. Heat the oil in 
a saucepan. Add minced onion, garlic, parsley, and carrot 
and turnip. Stir in the fat till golden brown. Add leeks, 
salt, pepper, tomato pulp, water, cabbage, and minced 
celery. Bring to the boiling point, then add the macaroni, 
or spaghetti, if preferred, and rice, the macaroni or spaghetti 
cut into 1-inch pieces. If you have any gravy left over you 
can add it as well. Simmer with cover on pan, from ^ to 
I of an hour, till vegetables are tender. Serve accompanied 
by a dish of grated Parmesan cheese. 

MULLIGATAWNY SOUP 

1 lb. Ijean Ham. 1 teaspoon Castor Sugar, 

1 oz. Curry Powder. 2 Onions. 1 Carrot. 

1 oz. Flour. 2 oz. Butter. 2 quarts Stock. 

Juice 1 Ijemon. } head Celery. 4 Apples, 

i lb. Cold Chicken. 1 dessertspoon Curry Peutte. 

For 6 persons . — Prepare the vegetables, peel the apples, and 
chop all in pieces. Make the butter smoking hot in a sauce- 
pan, then add the vegetables and chopped ham. Fry till 
golden brow'll, then stir in all the other ingredients except 
the chicken. Keep stirring till the soup boils, then cover, 
and simmer until the vegetables are cniite tender, then pass 
through a sieve. Add chopped chicken, bring to boiling 
point, and stir in 1 gill of cream, if liked, before serWng 
wdth boiled rice, which should accompany the soup on a hot 
dish, so that people can take what they want. 
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MOCK TURTLE SOUP 

1 Calfs Head. i Jb. Cooked Ham. 

2 quarts Stock. oz. Flour. Sherry. 

2 tablespoons Mushroom Catsup. 6 Peppercorns. Herbs. 

Pepper and Salt to taste. 3 Cloves. Lemon Rind. 

For 6 persons. — Clean and cook head in stock, with a bunch 
of herbs, a small strip of lemon rind, cloves, ham and pepper- 
corns, till tender, when remove the ham, and chop it finely. 
Remove the head, and cut half its meat into small pieces, 
and lay aside with the ham. The remainder of the calf’s head 
meat can be used up in an entree together with the tongue 
and brain. Then return the bones to the saucepan, simmer 
gently 1 hour, strain, and thicken with the flour. I^ason to 
taste with pepper, salt, catsup and 2 glasses of sherry, then 
add forcemeat balls (see Garnishes, page 104), pieces of 
meat, and serve. If liked, 2 sliced hard-boiled eggs can 
be placed in the soup tureen before the soup is poured in. 

BROWN VEGETABLE SOUP 

1 quart Broom Stock or I 1 cup Chopped Cooked Carroty or 
Consomme. | i Carrots and | Turnips. 

For 6 persons. — The stock or consomme should be well 
seasoned. Serve in 6 soup cups, preferably made of earthen- 
ware, and divide the vegetables between each. Place a small 
square of hot buttered toast in each, and serve at once. 
Sometimes I vary this by substituting J cup of minced, 
cooked chicken for the vegetables, or use a cupful of mixed, 
chopped, cooked carrot, turnip and peas. 

RABBIT SOUP 

1 Wild Rabbit. 3 pints Water. 

2 Shallots. 2 Carrots. 

1 stalk Celery. 8 oz. Butter. 

i lb. Lean Ham. 11 oz. Flour. 

Pepper and Salt to taste. Herbs. 

For 4 or 5 persons. — Wash and joint rabbit, and blanch 
rabbit if you want the soup delicate. Prepare and dice vege- 
tables. Melt \ the butter in a saucepan, add rabbit joints, 
dried, and Viacon, and brown. Then add vegetables and stir 
till brown too, when add a sprig of parsley, \ a bay-leaf, 2 
cloves and water, also any left-over f^avy, or stock —up to 4 
pint. Simmer 2 hours, skimming occasionally. Strain, and 
when cold, skim off fat. Melt the remainder of butter in 
a saucepan, add flour and stir till brown. Then make into a 
sauce with some of the rabbit stock. Simmer for 10 minutes, 
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add remainder of stock, and diced rabbit meat, just enough 
to give a little garnish to the soup. The remainder can be 
made into a cold shape with a little jellied stock, or into 
creams or croquettes. Serve with toast. 

SCOTCH MUTTON BROTH 


1 lb. Neck of MtUUm. 

2 medium Carrots. 

2 Leeks. 1 teacup Peas. 
i Cabbage^ or Savoy. 

1 Otiion. Piece Celery. 


1 dessertspoon Finely Chopped 

Parsley. 

8 breakfastcups Cold Water. 

2 tablespoons Barley. 

1 Turnip or J Swede. 


For 6 'persons . — Soak the peas in water for 12 hours. 
Put on the 8 breakfastcups of water, then prepare meat by 
washing, if neck is used. If any other part of meat, wipe on 
a damp cloth. Bring slowly to the boil, skim just before 
boiling, and add salt. Skim again. Add prepared vegetables 
and barley, except parsley. Simmer gently for 2 hours. 
Add parsley 2 minutes before serving. Meat can be stewed 
separately with caper sauce. 


HIGHLAND BROTH 


2 SmaU Carrots. 1 Onion. 1 oz. Rice. 1 Clove, 

4 stalks Celery. 1 Beefbone or set of Chicken 

6 oz. Cabbage. Giblets. 

2 peeled Tomatoes, or 1 table^ 6 small Cauliflower Sprigs. 

spoon Tomato Puree. 1 Potato. Pepper. 

Salt and Paprika to taste. 2 quarts Water. 1 Bay-leaf. 

For QioS persons . — Brown the bones or giblets in a dessert- 
spoon of fat melted in a saucepan till smoking hot, then 
add an onion, stuck with a clove, half a bay-leaf, a slice of 
carrot and turnip, and pepper and salt to taste. Fry for 2 
minutes, stirring occasionally, then add water. Bring to 
boil, skim, strain liquid into another saucepan, then add the 
scraped and diced carrots, celery, peeled and sliced onion, 
peeled and minced potato, and simmer for \ an hour. Add 
rice, cauliflower sprigs, and tomatoes or tomato puree. 
Simmer till cauliflower and rice are tender. If you use 
stock instead of water, bring it to the lx)il and skim before 
straining it into the saucepan and adding the vegetables, etc. 


OX-TAIL SOUP 


1 Ox’Tail. 1 Turnip. 
1 stalk Celery. 

1 slice Parsnip. 

2 02 . Lean Bacon. 

2 Cloves, i Bay-leaf. 
Salt to taste. 


2 quarts Weak Stock. 

2 Onions. 2 Carrots. 

2 oz. Butter. 

10 Peppercorns. 

1 tablespoon Cornflour. 

1 sprig Parsley. 1 blade Maes. 
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For 6 persons.’— Joint ox-tail. Place joints in a saucepan, 
cover with cold water, bring to the boil* and strain off water. 
Dry the joints. Melt the butter in a saucepan* add the sliced 
prepared vegetables, chopped bacon, the ox-tail joints, 
spices, and herbs, and fry till brown. Add the stock, salt 
to taste, then bring to the l>oil and skim. Put on the lid, 
and simmer for 2 hours, then strain into a basin. When 
cold, remove fat. Melt a walnut of butter in a saucepan, 
add cornflour and cook till light brown, then stir in the stock. 
Keep stirring till boiling, season to tjiste, and simmer for 
J of an hour. Strain soup into a SM>iip tureen, and add j)ieccs 
of the meat cut in dice. If liked, also add one or two rounds 
of carrot or turnip. When making this soup, Ih‘ sure to 
brown the vegetiibics and the ox-t4iil well, or soup will not 
be a good colour. You can improve colour by adding a 
tablesj)oon of mushroom catsup. If there is no stock, use 
water and 2 lb. of raw beef bones. Sometimes I add a glass 
of port wine before pouring soup into the tureen. 

CREAM SOUPS 

1. Cream soups can be made uuth or without soup stock. 

2. If you make cream soups with stock, you must use 
w'hite stock. 

3. Serve cream soups at lunch or supper, in bowls, bouillon 
cups or in marmites, and in soup plates for dinner. 

4. To make an emergency cream soup with ccx>ked vege- 
tables, thin 2 cups sieved green pi‘iis, artichokes, ccler)% 
mushrooms, etc., after boiling, with white sauce, flavoured 
with onion, and made half with milk and half with stock. 

CREAM OF ARTICHOKES 

2 lb. Jmisakm Artichokes. 1 small Onum. 

1 Bay-leaf. 1 stalk Celery. 1 spnfi Parsley. 

2 pints White Second Stock. 1 pint Milk. ox. Butter. 

Pepper and Sait to taste. Parsley. Whipped Cream. 

For C persons. — Wash and peel the artichokes. Slice them 
into a basin of cold water and add th(‘ juice of u lemon, to 
prevent their losing colour. Melt the butter in a saucepan. 
Drain the artichokes and add them and the jK'cled sliced 
onion, and cook for 10 minutes, .stirring constantly to make 
sure they do not brown. Add stock. Boil artichokes till 
tender. Rub through a hair sieve and return to saucepan. 
Stir in milk and w’hitc pepper and salt to taste. If wanted 
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creamier still, dissolve a dessertspoon of cornflour in 3 table- 
spoons of the milk. Stir this into the soup before brining 
to the boil. If wanted richer, add cream to taste. Serve 
in cups or plates with a teaspoon of whipped cream, sprinkled 
with a little mineerl parshy, floating in each. In iteason — 
from October to Ft bruan". If preferred, fried croutons of 
bread can be scr\'ed with* the soup instep of the cream. 

BEAN PUREE 

1 nip Flaricai Imrans, 1 cup lentils. 1 Potato, 

1 Carrot. 4 cup Milk. 1 handful of Spinach or Sorrel, 

1 stalk Celery. 2 quarts Water or Second Stock, 

4 tablespoon liutter. Salt. Pepper. Vinegar. 

For 6 persons. — Wash the beans and lentils and place them 
in a basin. Cover them with cold water, and soak for 12 
hours, llalf-fill a large saucepan with the w-ater or stock. 
Add the drained beans, lentils, ^ teaspoon salt, and 8 pepper- 
corns. Cov<T and bring to the boil. Meanwhile, wash the 
spinach or sorrel, discarding any wdlted leaves, drain w'ell, 
n.^lt ^ tablespoon of butter in a saucepan, and throw* in the 
leav(‘s. Simmer, stirring occasionally, until tender. Mean- 
while, prepare and slice the carrot and potato, and add 
to the beans and lentils. Cover, and continue cooking until 
the beans and lentils arc tender, then add the cooked sorrel 
and any juice, and pass all through a fine sieve. Re-heat, 
flavour to taste w'ith a little pure malt vinegar and re-season, 
if necessary, before serving, accompanied by a dish of fried 
croutons. In season — September to March inclusive. 

CREAM OF BARLEY 

1 quart Stock. 4 P^orl Barley. 

1 slice Onion. 1 teaspoon Salt. 

4 pint Cream, 2 Egg Yolks. Pepper. 

For 6 persons. — Place the barley and onion in a saucepan. 
Add a quart of boiling w’ater. Cover and cook for 45 minutes, 
then add the stock, cover, and cook till tender. Strain, 
season to taste. Stir the cream, heated, gradually, into the 
beaten egg yolks, then stir mixture into the soup. When thick, 
biU do not allow to boiU add | cup of fried croutons and serve 
at once. In season — all the year round. 

CREAM OF CARROT 

4 pnU Minced Carrots. 1 cup Minced Potatoes, 

1 small Onion. 1 tablespoon Butter. 

24 mps iVhite Stock or Water. 2 heaped tablesjMons Flour, 

84 cuns MiUc, 1 teaspoon Castor Sugar, 

2 small teaspoons Minced Parsley, Pepp^ and S<Ut to Taste, 
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For 4 persons. — Put the canots. onion, finely minced, 
potatoes, and water or stock in a saucepan. Simmer for 
80 minutes with lid on pan, then mb through a fine sieve. 
Melt the butter in another saueepan. Stir in flour, and when 
frothy, the milk. Cook, stirring constantly, till boiling, then 
stir in by degrees to the puree. Stir till boiling, season to 
taste with pepper and salt, and add parsley, then serve. 
In season — all the year round. 

CREAM OF CELERY 

2 heads Celery. 1 pint White Stock or Water 

1 pint Milk. (lioilinit). 

1 small Onion. 1 tablesjtoon Flour. 

1 tablespoon Butter. J teaspoon Sait. Parsley, 

For 4 or 5 persons. — Wash, trim, and scrape cclcr}% tlicn 
cut into inches. Put it in a saucepan, pf)ur in Ixiilin^* water, 
then add salt, peeled, sliced onion, and a sj^rifj of parsley. 
Cover, and simmer till soft, then mash in water, and rub 
all through a sieve. Melt the butter in a saueepan, stir in 
flour, and then enough of the hot milk to make a creamy 
sauce. Stir till boiling, add remainder of milk to the puree 
ill another saucepan, then stir puree gradually into the 
sauce. Season to taste with pepper and salt, and serv'e, if for 
a family, accompanied by fried croutons. If for u party, 
with a teaspoon of w'hipped cream floating in each cup. 
When I use stock instead of water I omit the onion. 
In season — September to the end of February, 

CREAM OF CAULIFLOWER 

4 cups Hot Chicken or VecU 1 medium Cauliflower. 

Stock. 1 slice Onion. 1 stalk Celery. 2 cups Milk. 

1 Bay-leaf. Salt to taste. G While Peppercorns. 

2 tablespoons Butter. 2 tablespoons Flour. 

For 5 or 6 persons . — Trim and soak caulifiow'er, head dowm- 
w'ards, for 1 hour in cold water, then drain and cook in boiling 
salted w’ater for 20 minutes. Keep back lialf of the flowerets, 
and rub the remainder through a fine sieve. Melt butter in a 
saucepan, add onion, minced celery, and bay-leaf, and cook 
5 minutes. Then remove bay-leaf, put onion and celery 
through a sieve and return to butter, add flour, and dilute 
with hot stock. When smooth and boiling, stir in remainder 
of stock, sieved cauliflower, and milk. Re-heat, season to 
taste, add flowerets and serve. If for party use, add a teaspoon 
of whipped cream to each cup. Flavour soup with grated 
nutmeg to taste, if liked. In seasonrsil the year rou^. 
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CREAM OF CHESTNUTS 

1 { pinU White Stock, 1 tablespoon Flour, 

2 cups Boiled and Mashed { pint Scalded Milk, 

Chestnuts, 1 sHet Onion, 1 oz. Butter, 

} teaspoon Celery Salt. SeUt and Pepper to taste. 

For 4 persons , — Moil chestnuts, stock, onion and celery 
salt in A covered saucepan for 10 minutes, stirring frequently 
till the mixture eomes to the boil. Rub through a sieve. 
Melt butter in another saucepan. Add flour, and when 
frothy, ililuto with milk. Stir till smooth and Ijoiling, then 
gradually stir in the puree. S(‘iison to taste, stir in the 
iTeani, and serve. If for a party, add a teasporm of cream 
to each cup. In season — from November to February. 

CREAM OF CORN 

1 tin Com. 1 pint Water or White Stock, 

1 (pitirt Hot Milk. 1 teaspoon Salt. 

2 tablespoons Butter, 1 slice Cmon. 

2 tablespoons Flour. White Pepper to taste. 

For C persons . — Heat the milk and oniom together, then 
stand until milk is cold, when remove onion. OjK'n tin of 
com, and turn it into the stoek or water, cover saucepan, 
and boil *20 minutes, stirring frequently to prevent burning. 
Melt the butter in another saucepan, add the flour, and when 
liubbling, gradually stir in the milk, then cook, still stirring, 
till slightly thick. Put the com and water or stock tlirough 
a sieve, and stir milk by degrees into the puree. Season 
with salt and pepper, and with a little sheriy also, if liked. 
Serve, accompanied by fried croutons or with a teaspoon of 
cream floating in each cup. In season — all the year round. 

CREAM OF CHICKEN 

1} jnnts Chicken Stock, 2 oz. Butter. 

J lb. Flour. I pint Milk. 

1 Egg Yolk. } gill Cremn. 

Salt, Pepper and Herbs. Orated Sutmeg to taste. 

1 stalk Celery. 

For 4 persons . — Melt butter in a saucepan. Add flour. 
Stir till w'iil mixttl, and frothy, then CTaduaily stir in chicken 
stoek and milk. When smooth and Ixiiling, sca.son to taste, 
add 2 sprigs of parsley, a .stalk of celery, a sprig of th>Tne, 
and J a bay-leal. Cover jmn, cook steadily for 45 minutes, 
then rub through a line sieve, and return soup to saucepan. 
Reat the yolk of egg in the onam, in a double boiler, over 
boiling water, and gradually stir into the soup, but soup 
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must not boil after it is added or the soup will curdle. Any 
left-over breast of ehieken can be cut into dice and added to 
soup. In season — all the year round. 

CREAM OF CUCUMBERS 

2 large Ctmimbers, ‘2 taltlespoons Hutirr, 

1 slice Onion. 8 or 4 tablespoons Cream* 

8 Clips Chicken or Veal Stock. 2 cups Milk. 

2 Egg Yolks. 1 bUulf Mace. 

2 tablespoons Flour, 4 White Peppercorns. 

For 4 persons . — Melt butter in a saucepan. Add peeled, 
sliced and seeded eueuinber. Cover and simmer for 10 
minutes. Then stir in flour, and gradually dilute with stock. 
Bring to the boil, then add milk, slowly ht ated in another 
saucepan, with the onion and the mace, then strain. Hub 
all through a sieve, re-heat till boiling, draw pan to the side, 
stir in cream and egg yolks, re-heat, stirring constantly, 
season to taste, and serve at once, without boiling again. 
If wanted for a party, add to each cup a teaspoon of whipped 
cream. In season — May to end of September. 

CREAM OF GREEN PEAS 

2 pints Chicken or Veat Stock. 1 quart Shelled Peas. 

1 pint Milk. 1 oz. Flour. 1 oz. Butter. 

1 teaspoon Sugar. Salt and Pepper to taste. 

2 Onions. Mint. Parsley. Cream to taste. 

For 6 persons . — Throw the pc*as into boiling, .salted water, 
enough to cover. Add sugar, 2 sprigs of mint, and cook for 
20 minutes. Meanwhile, put the washed pea shells in another 
saucepan, with the stock, 2 small peeled onions, a sprig of 
parsley, and ^ pint w’atcr, and cook uncovered, stirring 
occasionally. When peas are ready, strain off, reserve 2 
tablespoons, and pass the remainder with the mint, through 
a hair sieve. Then rub the green jx-ashells and the stock 
through another sieve until all the soft green substance 
inside the shells has gone into the stock. Stir the pea purees 
together. Now melt the butter in a .sauc<‘pan. Stir in the 
flour, and when frothy gradually .stir in first the stock, then 
the puree. Keep stirring till boiling. St‘ason to taste with 
pepper and salt, serve with reserved peas, or put all the peas 
into the .soup and serve with croutons of fried bread. lor a 
pfirty add a teaspoon of whipped cream flavoured with 
minced mint to each portion of soup. In season — from June 
to September. 
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CREAM OF SPLIT PEAS 

cnp9 SpHt Peas. 1 teaspoon Dried Mini. 

1 cup Diced Celery. 1 tablespoon Cornflour . 

2 tablespoons Minced Onion. 8 pints Ham Bone Liquor. 

For 8 or 4 persom . — Soak fx^as overnight in cold 'water 
enough to cover. Drain, add to the ham liquor in the sauce- 
pan, then add cele ry, onion and pepper to taste. Cover and 
simmer till tender, for about 2 hours. Rub through a hair 
sieve. Return to saucepan. Dissolve cornflour in 2 or 3 
tables})oons milk. Stir into the soup, bring to the boil, 
sprinkl(‘ in mint, sctvc with fried croutons. Use fresh mint 
wdien obtainable. In season — from September to February 

LENTIL PUREE 

i Ih. Red Lentils. 1 oz. Rutter. 

1 Carrot. 1 Turmp. 1 oz. Cornflour. 

1 teaspoon Salt. 3 pints Cold Water or Stock, 

1 pint Milk. 1 Onion, Pepper to taste. 

For 6 persons.— Melt the butter in a saucepan. Add the 
washed and drained lentils and peel(‘d and sliced vegetables. 
Fry, stirring constantly, for about 5 or 6 minutes, then add 
cold water or stock. Cover and simmer for Ij hours, skim- 
ming frequently. Si‘asou w’ith pepper and salt, rub through a 
fine sieve, return to saucepan and bring to boiling }x>mt. 
Mix the milk and cornflour to a smooth paste, stir into 
boiling soup, and siinmer for 5 minutes. Serve accompanied 
by fried croutons. Sometimes I make this recipe up with 
half split ])eas and half lentiK. Sometimes I use ham bone 
li(luor for t lie stock. In season — spring, summer and autumn. 

AMERICAN CREAM OF LETTUCE 

3 Lettuces. 4 tablespoons Butter, 

7 cups Chicken or Veal Stock, ) cup Washed Rice, 

1 teasjfoon Minced Parsley, 1 pint Boiling Milk. 

Pepper and Salt to taste. 

For 0 persons . — Tear leaves from lettuees. Wash and 
finely chop. Drain well and fry in the melted butter. Season 
to taste. Add jiarsley, rice and stock. Cover and simmer 
45 minutes. Pass through a fine sieve. Add boiling milk, 
and a little cream, and serve witli fried croutons. In season 
— from April to November. 

CREAM OF MUSHROOMS 

j lb. Mushrooms. 4 Peppercorns. 

1 slice Onion, 1 quart Chicken or I'eal Stock. 

1 cup Cream. 2 tablespoons Butter. 

2 tablespoons Flour. Sait ami Pepjicr to taste. 
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For 4 persons. — Peel and chop mushrooms. Pour stock 
into saucepan. Add onion, mushrooms and peppercorns, 
then cover and simmer for 20 minutes. Rub through a 
sieve. Re-heat, melt butter in saucepan. Stir in flour, and 
when it froths, dilute \^'ith a little of tlic soup. Keep stirring, 
then gradually add the remainder of the soup, and then the 
cream. Season to taste. Serve when piping hot, but do not 
boil again. If wanted for a party, add a teaspoon of W'hipped 
cream to each portion. 

CREAM OF POTATOES 

4 large Potatoes. 1 quart hot Milk. 

2 tablespoons Butter, tablespoons Flour, 

2 slices Onion. 1 tablespoon Chopped Parsley. 

Salt, Pepper and Celery Salt to taste. 

For 4 or 5 persons. — Peel and boil the potatoes as usual. 
Put the onion and milk in the top of a double boiler, cover 
and cook over boiling water to boiling point. Strain the 
milk over the drained potatoes, then run both through a 
sieve, and pour puree into a double boiler. Melt butter in 
a saucepan. Stir in the flour, and when frothy, stir in the 
hot milk mixture by degrees, and cook, stirring constantly, 
for 5 minutes. Add salt to taste, and parsley. If soup is too 
thick for your taste, thin with hot milk. If wanted for a 
party, add ^ cup of cream, stiffly whipped, before serving. 
In season — ^all the year round. 

PRINCE ALFRED PUREE 

4 potatoes. 1} pints Milk. I 3 large Onions, 

1 quart W eU- flavoured Stock. | 1 or 2 Egg Yolks. 

For 8 persons. — Wash, peel and slice potatoes. Peel and 
slice onions. Place onions and potatoes in a saucepan with 
the stock. Cover and simmer for 1 hour. Pass through a 
hair sieve and return to saucepan. Beat up yolks of (‘ggs 
and dilute with the milk, then stir into the* soup. Keep 
stirring till .soup is thiek, but it must not Ix^il. Seiison and 
serve with fried croutons. In season — all the year. 

CREAM OF ONIONS 

12 Silver Onions. 2 oz. Butter. 

2^ lahlesjioons Flour. cups Milk. 

2 Egg Yolks. i cup Milk. 

For 4 or 5 persons. — Peel and slice onions thinly. Fry 2 
minutes in melted butter. Cover and simmer gently until 
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onions arc soft, but not brown, then sprinkle with flour 
and cook 8 minutes, stirring all the time. Then add milk 
and turn into the top of a double boiler, and cook for ^ an 
hour over boiling water, when rub through a sieve, return 
to saueepan, strain slightly beaten egg yolks, diluted with 
an extra i eup milk, into soup just before serving, but season 
to taste and re-heat first. In season — ^all the year round. 

CREAM OF SPINACH 

2 quaris Spinach, 8 oz. Preah Butter, 

2 quarts While Stock, 1 teaspoon Salt, 

1 teaspoon Castor Sugar, Pinch Grated Nutmeg. 

For 7 or S persons , — Wash and boil spinaeh in its own 
juice. There should be a pint of it when cooked, chopped, 
and mashed into a fine paste. Place in a stewpan witn the 
butter, nutmeg and sidt, and eook for 10 minutes, stirring 
constantly. Add stock, boil up, and press through a sieve, 
re-heat and stir in 2 or 3 pats of butter and the sugar before 
serving, with fried croutons. In season — ^ali the year. 

CREAM OF TOMATOES 

tb. Tomatoes, 2 tablespoorM Flour, 

1 slice Onion, 1 quart Milk. 

1 tablespoon Butter, 1 clove Garlic. 

1 saltspoon Celery Salt, 1 saltspoon Ground Mace, 

1 salt^oon Pepper. } teaspoon Baking Soda. 

For 4 persons. — Wash tomatoes and place them in a 
saucepan with the onion, mace, pepper and garlic, and eook 
for 5 minutes. Heat milk in a double bmler, add butter or 
flour, kneaded together, and stir till sauce is smcH)th and 
slightly thickened. Strain tomatoc's into a basin. Add 
soda, stir a minute, then gradually stir in the boiling white 
sauce. Serve in hot Ixiuillon cups. Sprinkle soup lightly 
with paprika, and if w'anted for a ]>arty, add a teaspexm of 
W'hippcd cream to each cup. In season — all the year round. 

COCK-A-LEEKIE 

1 out Ftnvl. 1 Good Mutton Bone. 

8 or 10 I^rks. 12 Prunes, steeped overnight 

Pepper and Salt to taste. in cold water. 

For (i or 7 persons. — Put an old fowd on to boil with a 
mutton bone and water enough to cover well. Skim wdien 
the whaler comes to the boil, then cover, and simmer for 
3 hours. Add the leeks, cleaned, trimmed, green stalks 
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removed, and the white stems slit, washed well, cut into 
inches, then shreds, half-time, and the stoned prunes i an 
hour before the end of the time. Season to taste, remove the 
fowl and either serve it separately, tx^vered with sauce, or 
use it up in a salad or curry, reserving one breast for chopping 
and adding to soup. This recipe can be made with 4 pints 
of chicken stock if preferred, but in this case only simmer 
hours. In season — all the year round. 

FISH SOUP 

} pint Milk, 0 pints Water, 

6 Haddock Heads. 1 medium Onion. 

1 tablespoon Mushroom Catsup. 1 small Haddock. 

1 teaspoon Chopped Parsley. I oz. BuUer. 8 oz. FloUr. 

Pepper and Salt to taste. Carrot. Turnip. Celery. 

For 8 persons. — Prepare haddock heads and haddock. 
Wash ana place in a saucepan with the water. Bring to 
the boil, skim, add peeled onion, 2 sprigs parsley, with 
stalks included, a slice of carrot, a slice of turnip, 2 stalks 
celery, if you have it, 6 white pep}>ercorn.s, 2 cloves and one 
blade mace. Cover, simmer Ij hours, then strain. Melt 
butter in another saucepan, stir in flour, then dilute with 
milk, adding ^adually to save lumping. When sauce is 
smooth and boiling, stir in fish stock by degrees. You may 
need more flour, but it depends on how quickly you allow 
the soup to simmer. Season to taste with pcj)pcr, salt and 
minced parsley, and catsup only if liked. If a simpler recipe 
is wanted, omit all seasonings from the stock. The soup can 
be made with a cod’s head. In season — all the year round. 

Note. — ^The addition of a little cream imyiroves soup. 
Sometimes, w’hen making soup w'lth the haddock, I remove 
it when tender, flake off the flesh and rectum the bones, 
etc., to the stock, and then return the flaked flesh to the 
soup when it is ready. 

SALMON BISQUE 

6 02 . Tinned Salmon. 1 quart Milk. 

1 teasjioon Salt. 2 tablespoons Flour. 

2 tablespoons Butter. White Pepper to taste. 

For 4 or 5 persons, — ^Drain the oil from the salmon and 
carefully remove any skin and bone. Rub salmon through 
a hair sieve. Melt the butter in a saucepan, stir in flour 
and when frothy, gradually stir in 1 J pints of milk, brought 
to boiling point. When sauce is smooth, stir in remainder 
of milk, and the strained salmon. Cook until smooth and 
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boilinpf, stirrinpf constantly. Season to taste with salt and 
pcppcT, and serve accompanied by little salted cream 
craekers. In season — all Ihe year round. 

FISH CHOWDER 

1 Ih. Cod or Haddock. 1 pint MW:. 

2 ntps Chopped Potato. 1 medium Onion* 

2 02 . Fat, Salt Pork. 1 cup Water. 

Salt, Pepper and' Paprika to taste. 

For 0 persons. — Cut pork into small cubes and fry. Peel, 
and roughly chop onion and cook in fat until slightly brown, 
w'hen add water and potatoes, and bring to the boil. Cover, 
and boil 5 minutes. Bone fish and flake flesh. Add flesh to 
th(‘ potatoes, cover, and simmer 15 minutes. Bring milk 
to boiling jioint. Stir into chow'der, and season to taste 
with salt, pepper and paprika. In season — all the year round. 

GAME SOUP 

1 pint Bone Stock. IJ pints Uich Game Stock. 

1 On ton. a oz. Bice. 1 Inrj^e Carrot. 

2 stalks Celery. 1 sprifi Parsley. 

*2 oz. Celeriac. 1 Utblespoon Game Brippin^. 

For 5 or G per satis. — Peel and dice celeriac. ScTape and 
dice carrot and celery. Peel and chop onion, and stir all in 
smoking hot dripping till the fat is practically absorbed. 
Add lK)th stocks, parsley and a pinch of salt. .Vild rice. 
Cover, and simmer ver\^ sl(»\vly till vegetables are tender, 
wdien remove parsley and serve. In season — all the year. 

SOUP GARNISHES 

CHEESE CUSTARD 

1 tablespoon Grated Parmesan Yolks of 4 

Cheese. J cup Milk. J teaspoon Salt. 

Beat yolks till thick. Stir in milk and salt. Strain custard 
into an oil(‘d basin or mould, lightly stir in the clu'csc, cover 
with butt(*red or oiled pay)cr, then place in a pan of hot 
wat(T. Bring slowly to boiling ])oint, turn down heat and 
cook in the water at simmering point for i an hour. Leave 
in mould till cold, then turn out and cut into cre.scents, 
diamonds, rounds or dice. 

To V.AKY CusTARU. — Omit chcc'se and .substitute stock for 
the milk, or substitute J cup of spinach or a.sparagus puree 
for the stock and colour pale green. Use this garnish in 
clear soups and broths. 
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EGG BALLS 

2 hard-boiled Egg Yolks, | J teaspoon Melied Butter* 

Rub yolks through a hair sieve. Season to taste with 
salt and eayenne. Moisten with raw egg yolk. With lightly 
floured hands, shape into marbles, roll in flour and fry in a 
little smoking hot butter. Serve as a garnish with any 
brown broth or consomme, on in mock turtle soup. 

FORCEMEAT BALLS 

cups Cooked Liver, :i tablespoons Breaderumbe* 

i teaspoon Minced Parsley, Pinch Crushed Herbs, 

I teaspoon Celery Salt. 1 Egg, Onion Juice. 

Mix the finely minced liver with crumbs, egg and seasonings 
adding a grating of onion juice, or J teaspoon chopped chives, 
if wanted. Moisten with milk, just enough to make mixture 
cling, shape into marbles w'ith the palms of your hands. 
Drop in any boiling broth and cook in covered pan for 
10 minutes. 

BREAD GARNISHES 

1. Stale bread, cut in slices, one-third inch thick, then 
crusts removed. Spread with a scraping of butter. Cut into 
one-third inch cubes and either fry in smoking hot fat, or 
bake in the oven until delicately browTi. 

2. Stale bread, cut in one-third inch slices, then halved 
lengthwise. Spread with a scraping of butter, sprinkle with 
grated Parmesan, sprinkled with salt, cayenne and paprika, 
and bake till golden browm. 

3. Bread cut in one-quarter inch thick slices, toasted on 
both sides, buttered, dusted with salt, cut in cubes and 
dri(*d in the oven, or cut in one-quarter inch slices and 
fried in smoking hot butter, allowing one dessertspoon of 
butter to half a pint of the croutons. Dust with salt before 
serving with creamed soups. 

4. To make Pulled Bread— cut crusts from a freshly 
baked loaf of bread, pull pieces of bread apart from the 
loaf. It is best to do this with a fork. Place on a baking 
tin, and bake in a very slow oven till pale browm and crisp. 

5. Split water biscuits, and spread halves thinly with 
butter. Brown in the oven. Sometimes I sprinkle them with 
grated cheese as well before browning. &rve with broths. 



SAVOURY STUFFINGS 

HINTS FOR BIAKINO GOOD STUFFINGS 

1. Bread stuffings are lighter moistened with milk or 
water than with egg. 

2. If a bird is fat, like a duek or goose, use very little 
fat in the stuffing. 

8. Don’t over-season. Be espeeially careful with herbs. 

4. If stuffing is forgotten, you can always cook it in a 

E ie-dish and serve it with the meat, game, or poultry, but 
ake it carefully with a buttered paper on top or covered 
with rashers of bacon. 

SAGE AND ONION STUFFING 

6 larfie Onions, I oz. Butter, 

tablespoons Sage, | 3 tablespoons Breadcrumbs. 

Peel and chop onions, place them in a saucc])an, cover 
with cold w'atcr, boil till tender, drain well and mince. 
Stir in the crumbs, minced sage and butter. Season to taste 
w'ith pepper and salt. Use for stufiing ducks, goose or pork. 

SIMPLE HERB STUFFING 

2 cups Breadcrumbs, 2 oz, Butler or Margarine, 

2 teaspoons Minced Onion. 1 teaspoon Minced Parsley, 

i teasjioon Crushed, Mixed Pepper, Salt and Paprika to 

Herbs, taste. 

Mix sifted crumbs with onions, parsley, melted butter, 
herbs, and pepper and salt to taste. Thoroughly moisten 
with milk or water and use for stuffing roast cliieken, veal, 
mutton or turkey. 

To \AiiY Ilr.uB Stufiing. — (1) Add chicken liver, 
thoroughly minced, to stuffing for chicken. Add turkey 
liver in the same way. (2) Add 1 oz. minced bacon, no 
matter what the stulling is wanted for. (3) If stuffing is 
wanted to slice when cold it can be partly moistened with 
Uaten (’gg to bind it, (4) If Continental cookery is liked, 
add i clove of garlic fiiu*Iy minced, to stuffing or variations. 

OATMEAL STUFFING 

cups Oatmeal. 1 3 tablespoons Chopped Suet. 

2 Onions. | Herbs. Pepper and Salt to taste. 

Milk or Egg to bind. 

Mix all w'ell together and stuff chicken for boiling or 
rabbit for roa.sting with it. 
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SAVOURY STtTFFIKOS 

FARMHOUSE STUFFING 

2 cups lloi Mashed Potato. U rti/K Soft. Stale Rreadmimbs. 

2 tablesiioons Miticed Ham. I fiariy chttpprd (htion. 

1 Egg. 1 J teaspoons SaU. i teasptxm Crushed, Mijred Ilnhs 

1 teasfwon Crushed .Sage for for Chicken. 

Ihick. - large tablespoons Butter. 

Melt butter and stir into the other inprrt'dients. 1 heaped 
teaspoon inineed eliives iinprovi's the stiiOin^. 

SIMPLE CHESTNUT STUFFING 

IJ Ih. Chestnuts. I pints Whttr .Stock, 

J gill Milk or Cream. ( 2 oz. Hatter or Margarine. 

Pepper and Salt to taste. 

Slit ehestnuts with a vharp knife. Plaee in the oven for 
about quarter of an hour, then shell and remove* th<* inner 
ikin and plaee nuts in a saueej>an with the stink. (’ovt‘r 
and simmer until ehestnuts are tender, then riih throujfh a 
sieve. Place puree in a saucepan anei stir in butter and 
milk. Season to taste. Use for st nil ini' turkeys. 

SAUSAGE STUFFING 

} Ih. Lean Pork. | lb. Pat Pork. 

J lb. Breadcrumbs. 2 Egs Yolks. 

J teaspoon Sage. Salt and l^fpper to taste. 

Put porks throui:li a inineer. Mir’ in eriimhs and sa/je. 
Add minced liver of bird for \Nhieh stullin*' is bein^ made-. 
Sca.soii to t.i'^te, and stir in ei'tr yolks. Use for .stullin^ 
chickens, ^iiica fowl, turkeys, tte*. 

APPLE STUFFING 

2 cups Chopped Tart Apples. 1 tabUspoctn Minced Onion. 

2 tablespoons Butter or 1 cap Itr* tuirrumbs. 

Margarine. Water or Stock to moisten. 

J*cpper and Salt to taste. 

Melt tile fat. Fry onion till pale brown, then stir in apple-s, 
seasoning to taste, and cruinhs. Add stock, and use for 
stuffing duck, goo.se or pork to be roasted. 

LIVER STUFFING 

i lb. Calf s Liver. I 2 oz. Bacon. Herbs. 

1 small Onion. j Pepper and Salt to taste. 

Mince the liver, bacon and jwe-le-d onion. Fry bacon, 
then stir in other ingredients and fry all toge-ther. Season 
to taste with iKpjier, salt, and crushed herbs. Pound to a 
paste, then rub through a sieve. Use for stulling pmUry or 
game to be roasted. 
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SAVOURY STUFFINGS 

BACON STUFFING 

} Clip Chopped, Fried liacon. 2 cups Breadcrumbs, 

1 tablespoon Minced Onion, 1 teaspoon Minced Parsley, 

1 tablespoon Bacon Fat, | cup Stock, 

Mix iill ini^rcdicnts together and use for stuffing rabbit 
to be roasted. 

MUSHROOM STUFFING 

5 02 . Musbrootns, 1 02 . Butter, 

S oz. Breadcrumbs, 2 Yolks. 

1 teaspoon Mhiced Parsley, Sail and Cayenne to taste, 

\Vash, pc(‘l and rninee mushrooms. Melt butter in a 
frying pan, add mushrooms and cook till tender, then stir 
in crumbs, ])arsley, salt and cayenne to taste, and, if liked, 
I teaspoon grated lemon rind. Mix well with the yolks of 
eggs and use for stuffing boiled or roast fowls or turkeys. 

STUFFING FOR BAKED FISH 

1 cup Stale Breadcrumbs. I J cup Melted Butter, 

1 (Up Hot Water. I J teaspoon Sail. 

i teaspoon Minced Chives. 

Mix ingredients all together, substituting onion if chives 
are not available. 1 teaspoon minced parsley can be added. 

GIBLET STUFFING 

1 set Giblets. 2 in meed Onions. 

2 chopped Apples. Pepper, Salt and Crushed Herbs 

2 cups Suahtd. Stale Breadcrumbs. to taste. 

S^iak breadcrumbs in milk or water, squeeze dry, then 
measure. Stir in the other ingredients, after cooking the 
heart, liver and gizzard in water and chopping them. Use 
for slulling poultry. 

FORCEMEAT BALLS FOR ROAST GAME 

2 oz. Butter or Suet. 2 oz. Breadcrumbs, 

1 heaped teaspoon Minced 1 E^. 

Parsley. Herbs, Pepper and Sail to taste. 

Mix the butter or mineeil suet with the crumbs. Season 
to taste with parsley, crushed thyme and marjoram, and 
p<*pper and salt, also paprika and celery salt, if liked. Moisten 
with beat (‘11 egg, divide into small “■ marbles, dip in Hour, 
roll into balls with the palms of the hands and gently slip 
into boiling water. Simmer for 10 minutes, then drain 
and Use as required, in hare or other game soups. If wanted 
to accompany baked hare, etc., egg and crumb after llouring. 
Fry a golden brown in smoking hot fat and drain w'ell. 
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FISH IN THE MENU 

W IEN you wish to introduce lish into your menus, 
be careful to balaiw^e it with somethin|S' acid. 
For example, if you have fish cakes for break- 
fast, you should either serve them with an acid sauce, 
or do" what I do — start the menu with an oranf^e or 
frra}>efruit. If you have fried fish, boiled fish, or any 
other form of fish for lunch or supper, a|;ain, you 
must serve with it either a sharp sauce, or lemon, or 
havt‘ a sweet such as orange c*omp[)tt‘, goosel>erries and 
custard and cream, or any stewed acid fruit, as well. This 
also applies to dinner. In the dinner menu, the acid can 
take the form of a salad, a tart sauce, or you could start 
the menu wth grapefruit or a fruit <x>ektail. For tliat 
matter j-ou could start lunch in the same way, or give 
fruit as dessert in preference to cwk(‘d fruit. 

TO DRKSS FISH 

Wash fish well in cold water; .saltt‘d if the lish is slimy. 
Frozen fish should always lx* placed in cold w'atcr to have 
frost drawn out. On no aecf>unt leave fresh fish lying in 
Wider. 

fish bought at the market are usually eh*aned. Even w), 
they often need a little extra attention lx*fore they an‘ 
cooked. Exiimine them to see tiuit all the bl(X)d is removed 
from the backbone, and also any black skin in the cavity 
of the fisli. 

The latter should lx* removed by rubbing w'ilh a soft 
cloth dipped in salt. Hub any part of the baeklxme exiK)scd, 
in the same way. Also look at seales. If not all removed, 
draw the back of your knife over the ILsh, beginning at the 
tail. All fish should be scaled in this wny. 

Sli]>))0'^e the fish ecmie straight to you from soint' fisher- 
man's liasket, then before sealing them, cut off the fins and 
the tail, and also the head, unless you wish to cook lish 
with the head on, in which ease, remove eyes. 

The easiest way to trim fish, is to plaee it on pajXT, and 
use scissors for the tail and fins. If you w^ant to remove the 
baeklx>ncs, slit tiic fish in the under side of the Ixdly, 
and remove all the intestines, etc., before taking out the 
bone. I find the easiest w’ay to remove the baekl^nc, is to 

io8 
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loosen it from the tail end, then pull it up towards the he^, 
flattening the fish down and away from the backbone with 
a knife, as I pull. Of course, I never remove the backbone 
until 1 have removed the fins, head and tail, and scaled fish. 

TO SKIN FISH 

After cleaning and washing, dry fish with a cloth, remove 
fins, and if the fish are flat, make a slit across the skin, 
on the dark side above the tail, then, dipping your fingers 
in kitchen salt, carefully work up a tiny bit of the skin, 
or raise it with the point of a knife. Then, taking hold of 
the skin, between the thumb and finger, work s&n away 
from the flesh urith your other thumb, up the right side of 
the fish, then the left. When the fish is loose at the edges 
on both sides, holding the tail down on the board or paper 
with the other hand, pull the skin quickly from the tail to 
the head, when it should come off clean, then skin the other 
side in the same way. 

To skin round-bodied fish, such as haddock, whiting, 
etc., first scale, then remove fins, head and tail, then wash, 
dry and cut with a shaip knife through the skin from head 
to tail on both sides of the backbone. Then with fingers 
dipped in salt, and the help of a knife, carefully draw' the 
skin away from the flesh, loosening it gently, as you w'ork 
from the head towards the belly and tail. Do both sides 
in the same way. 

TO fillet fish 

Flat Fi.sh. — Make a straight, long cut with a sharp- 
pointed knife, right dowm the middle of the lx>dy from 
iiead to tail, then cut down each .side of the fins, at the 
end of the llesh. Cut on both sides of fish, then start filleting 
on the dark sides. Take a broad-bladed but sharp knife, and 
inserting it into the cut at the back, nearest the head, on 
the left-hand side, cut the flesh away from the bone, keeping 
knife almost parallel with the bone, and pressed against it. 
Cut with long strokes. Once you have removed one fillet 
from the half of the back of the tLsh, turn the fish with 
the head towards you, and remove this fillet in the sanu* 
way, w'orking from the tail, then fillet other side by the 
same method. When fish are small, leave fillets wdiole; 
when large, cut in two. 

Kound-bodied Fish. — lleniovc heads after w'ashing and 
drying, then with a very sharp knife, cut down the dark 
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line on the baek ridpe, outline rijrht into the bone. Next 
remove with a sharp- bladeti knift‘, the fillets from eaeh 
side of the baekbone, taking long, sweeping cuts when 
filleting. Examine earefully to he sure that there are no 
small bones left in the fillets. If there are, remove them. 
Round-bodied fish should be filleted fn>m the he^id to tlu* tail. 

To Avoid Fish Spoiling.- If fish eannot lx* used at onee, 
pickle them. Frozen lish should be dried and cooked im- 
mediately the frost is out of it. 

HOW TO COOK FISH 

Fillets. — (1) Flour, dip in hatter, then in egg and bread- 
crumbs, in oatmeal or ecHiimeiil, and either fr\’' in shallow 
or deep fat. (2) Boil or steam, and serve with sauee, and 
garnish \^nth lemon and parsley or fennt‘l. (3) Hake in a 
firejiroof dish, covered, or with a buttered jmjxT f»n top. 

Fi.sii SUITABLE FOR Baking. — Sia bmuH, efxl, haddock, 
halibut, mullet, salmon, tn>ut, earp. floumlers, hake, 
mackerel, herring, .sturg(*on, John Dory, side, gurnet, eels, 
whiting, brill, plaice, turb.d. 

Fish suitable for I^oiling and Steaming — ('od, 
liaddoek, herring, maeken I, sea trout, riv(»r trout, htTring 
roc, earp, halibut, hake, fhmnders, s,aimoii, sturgeon, John 
Doiy\ gurnet, eels, brill, skate, bnam, turlK>t. 

Fish suitable for (fRillinc; and FitYiNci Bloaters, 
kippers, flounders, riv<*r trout, sardines, salmon steaks, 
cod steaks, eod hk*, earp, .John Dory, herring, smelts, .skat<-, 
sturgeon .steaks, Juilibut .steaks, .sole, plaiec*. .sprats, gU(ig(‘on, 
<‘eJs, mullet, sea bream, inaekercl, whiting, whitebait, 
megrims. 

Flsh C akes : Kedgeree : Puddings : Soi:fi-*les, etc. — 
Haddoek, .sea bream, turlxd, hak(‘, haiiLiit, salmon, eod, 
brill, gurnet. 

TO BAKE WHOLE FISH 

Clean fish, take out eyes if head is left nn, wim*, and rub 
all over with salt, ]K*j)per, and lemon jui(*e. Fill w'lth a 
.savoury stufling, .sew the edges together, then place in a 
buttered baking tin. If head is left on, y(»u ean skewer 
fish by putting .skewer thrrmgh the tail, into the middle <»f 
lx)dy, then through the head, then draw* it up into the 
shape of an “ s.” Dredge it with flour, cover witli strips of 
bacon or salt pork, pour 1 J gills water or stock into tin, and 
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add 2 tablespoons butter or bacon fat, and baste fish every 
10 minutes. Hake in a hot oven — 850 to 875 deforces Fall. 
— allowing 10 minutes for every pound of fish, and 10 minutes 
extra. 

Serve on a hot dish lined with a lace paper d’oyley. 
Garnish with sprigs of parsley or fennel ; seijve with the 
liquor or with melted butter or any fish sauce. 

Note. — Fish can be baked in a simpler fashion like this : 
—Place in a buttered pan or fireproof dish, pour milk round, 
season to taste, cover with buttered paper, and bake 20 
to 80 minutes. 


STrFFING FOR BAKED FISH 
1 nip Fresh Breadcrumbs, } teaspoon SaU, 

1 teaspoon Grated Onion or 2 tablespoons Melted Butter, 

Minced Chives, 1 teaspoon Chopped Parsley, 

) teaspoofi Crushed Herbs, Pepper and Paprika to taste. 

Mix the crumbs and seasonings together, then stir in 
the melted butter, or margarine if preferred. If wanted 
moister, add a little milk. Hub the inside of the fish with a 
cut clove of garlic, before stuffing, if liked. 

SPANISH STUFFING 

'1 nip Tomato Pulp. 1 mp Stale Breadcrumbs, 

J cup Minced Celery, ^ teaspoon Minced Parsley, 

1 tablespoon Mincei Shallot, 2 tabUspoons Butter or Bacon 

\ teaspmm Crushed Herbs, Fat, 

1 tablespoon Minced Pimento, 

Put the tomato pulp — tinned or fresh — in a saucepan. 
Add celcr>’, herbs, pimento, parsley and shallot, and simmer 
10 minutes. Stir in crumbs, and keep stirring till they have 
absorbed all the moisture, only add the fat if the fish is dry. 
Use when slightly cool. 

SATCKS TO USE W’lTII PLAIN BAKED STUFFED FLSII 

Always try to choose a sauce that is a good contrast 
in colour to the tish, as for example, sauce tartare to go 
with salmon. If fish is viiry dry, ehcKise an oily sauce. If 
fiih is oily, u.se a sauce almost free from fat. 

Cucumber Sauce llollandaisc Sauce 

'romato Sauce Catsup Sauce 

Maitre d’iidtel Hutter Hot Sauce Tartare 

Tomato Mayonnaise 

Note. — It is a good idea to bake and ser\'c fish in a 
fireproof dish. 
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TO BOll FISH 

Choose whole smaU fish* or thick steaks of large fish. 
If you have a fish kettie* lay the fish on the rack* after 
cleaning, and rinsing it in cold, salted water, removing the 
fins and taking out the eves if there are any. If you tiave 
no kettle, either wrap and pin the fish into a piece of cheese 
cloth, or place it on a plate, and tie a cloth around it, to 
enable you to lift it from the water after it is cooked. To 
boil, whether you use water or court bouillon, allow Just 
enough boiling liquid to cover fish. If water, add 2 teaspoons 
of salt to every quart, in order to firm the fish, and 2 tea- 
spoons lemon juice or pure malt \nnegar, in order to whiten 
its flesh. Water must only simmer after fish is added Boil 
10 to 15 minutes for every pound of fish, according to 
thickness, and 10 minutes e^ra for a large fish. The water 
must only simmer. IVhen fish looks curdled it is ready. 
Do not ptU fish on to boil too soon. It should be served im- 
mediately after it is ready. Drain well before serving 

Serce on a hot dish lined with a lace |>apcr d’oyley, 
garnished with lemon and parsley, or fennel, and serve with 
any of the following sauces. 

Sauces to serve with Boii*i:d Fish. — Egg, parsley, 
caper, o\"ster, shrimp, ancho\y, hollandaise, lol>ster, lemon, 
egg and parsley, mussel, fennel, sauce tartare, mayonnaise, 
cucumber, melted butter, tomato. 

TO FRY FISH 

Fish can be fried wiiole or filleted, in shallow fat or in 
deep fat, coated with egg and breadcrumbs, eornmeal, 
sifted oatmeal, flour, or in batter, in order to preserv’e the 
flavour and moistness of the fish wiien frj’^ing, and also 
to prevent the fats soaking into the fish. Fish steaks can 
be cookt*d in the same way. 

To prepare fish for flying — wipe with a damp cloth, dip 
into seasoned Hour, then place* in a plate contairung an egg. 
slightly be*aten with a tablespoon of cold wat<‘r, then into 
dried crumbs, finely crushed and seasoned w'lth a teasj>ooa 
salt and J teaspoon pepper to each 1 1 cups crumbs. Brush 
fish with a pastiy^ brush dipped in the egg, then lift fish 
from the egg on the blade of a palc*tte knife, and place it 
upside-dowm in the prepared crumbs. Brush again with 
egg the portion of fisn tliat lay on the knife, and sprinkle 
this place with crumbs to make sure that the fish is evenly 
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coated. Shake lightly to get rid of any loose crumbs. Instead 
of using egg and cruml^, you can dip the floured flsh in 
batter. Dip in milk before rolling in commeal or sifted 
oatmeal for frying. Once the Ash or flllcts arc prepared, 
put them one at a time into smoking hot fat, or two at 
a time, if using a large amount of fat. Place in fat skinned 
side downwards, to prevent curdling. 

To Prepare the ¥at for Frying Fish. — Use 1 or 1| lb. 
clarified dripping fat, lard or olive oil, for deep frying, and 
an iron stewpan. Let the fat heat till a blue smoke comes 
from it — temperature 350 to 880 degrees Fah., then add 
flsh or fillets, as already suggested. You can put them in a 
wire basket and then lay them in the fat, or fry them 
direct in the fat. When crisp and golden brown, remove 
and drain on crumpled paper, arranged in a colander or 
wire sieve. Ue-heat fat between each frying. When making 
flsh cakes, fry four at a time. After all the frying is done, 
let the fat cool for quarter of an hour, then strain it into a 
basin, when it can 1^ used again. 

Note. — If when frying fish the fat is not smoking hot, 
the fish will be greasy, soft and not fit to eat. 

BATTER FOR COATING FRIED FISH 
1 mall I 2 oz. Flour, 

I gill Warm Wal^, | 1 tablespoon Olive Oil, 

Sift flour, and a pinch of salt and pepper into a basin, 
then make a hollow in the centre. Stir in by degrees, first 
oil, then egg, then 2 tablesjxxms of the water. Stir in enough 
flour to form a paste, then add flour and water alternately 
till all are used up. If you adil water all at once, the batter 
may lump. It should be thick enough to coat the back of 
a spoon. Stand, if possible, 1 hour Ix'fore using, then wash, 
<lry and <lip fish, t)r fillets in seasoned flour, then in tlu‘ 
batter. Lift with a skewer or fork, and allow' some of the 
batter to run off, then drop gently into the Ixflling fat, fry 
5 minutes until goUleii and tlien drain. Allow' 1 tablesjH)ou 
flour to 1 |M>und of fillets. 

Satcks to .sr.KVE WITH Fried Fish;— S auce tartare, 
niaitre d'hotel butter, sauce meuniere, hollandaise, brow'ii 
butter, tomato mayonnaise. 

TO GRILL FISH 

Wipe flsh with a damp rag, then brush it wnth salad 
oil or melted butter or baiHui fat. Place on an oiled grill. 
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Lkmox Baskets. — Use for sauce to accompany fish. 

— Slice len^hwisc% and use for garnishing fish 
salads, or shapes. Sieved Egg — over mayonnaise or creamed 
fish. 

Egg Daisie.s. — The whites cut into strips and the yolks 
sieved in the centre, to decorate the top of creamed fish, or 
a nuiyonnaise. 

Mustard and Cress, Heart of Lettuce Leaves, Sprigs 
OF Parsixy and Fennel. — Use washed, dried and crisp 
for iish salads anrl mayonnaise. 

Ci’ci^MRERS. — Cut with a garnishing knife in ridged 
sliets and arrange round cold, boiled fish, or fish salad. 
Mak(‘ cups out of thick slices of cucumber for individual 
servings of sauces. 

Sinir.DDED Lettuce ; Radish Roses ; Fringed Celery. 
— With fish salads. 

Shrimps, Chopped Smoked Salmon and Rolled An- 
chovies. — With fish .salads. 

S'nt IPS OF PiMENTOES AND SLICED StUFFED OlIVES.— 
M ilu fish salads. 

COURT-BOUILLON 

(Stock for boiling fish) 

2 Water. teaspoons Salt, 

8 mefiium ('arrots, 1 Onion. 

1 spns FarsU'ij. 1 sjnifi Thyme. 1 Clot€, 

1 Uay~leaf. 1 tumbler I'lncgar. 

Peel the <*arrots and onions, wash the parsley and thyme, 
and place all the ingredients in a saucepan. Ct)ver and 
snnmer very slowly ft)r 1 hour, then strain into a basin. 
When re(iuired, ad<i a pint of water to this (juantity and use. 

To Vary Coitrt-Bouxlix>n.— Add another earrot, and 
2 more onions — when wanted to ust* with a iIfn* white fish. 
If the flavour of garlic is liked, add a clove of garlic. Half 
water and half white wine can also be used in the recipe. 

Rrkton Court- Hoi'illon. ' Use half milk and half water, 
with seasoning to taste. This simple recipe is good for 
Using with eocl and salt fish. 

C'ourt-Rouillon au Hlei’. — Use first recipe, sub- 
tit uting red wine for white. 

BREAM 

Fresh Water Bream. — lk)il. Serve with sauce tartare 
or Dutch sauce. 

U 
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Sea Bream. — Bake, boil, fry or grill. Serve with suitable 
sauce. Sec page 111 rf. seq. Very good stuffed. 

BREAM A LA PORTUGAISE 

IJ lb. Bream, 1 Onion, 

I gill White Wine, teeispoon Chopped Parsley, 

8 02 . Butter, pint Tomato Sauce, 

Pepper to Taste, Salt to taste. 

For 3 or 4 persons. — Either leave bream >vhole, or fillet in 
sliees i an ineh thiek. Melt the butter in a saucepan, add a 
chopped onion, and fry till light brown, then put in the 
bream and add wine, parsley, sauce, and pepper and salt to 
taste. Cover, and simmer gently for 5 minutes, then remove 
the lid and continue cooking slowly for 10 minutes. Turn 
into a hot dish, and pour over the sauce. 

BRILL 

Can be cooked like turbot. Good hot or cold. Hot scrv<*d 
with boiled j)otatoes and caper or mayonnaise^ sauce. Cold 
with mayonnaise sauce. Best, August to April. 

BRILL AU GRATIN 

II lb. Brill, J lb. .Mushnmtns, 

1 o:. Butter. j cuj^ White M me. 

Lemon Parsley. Breadcrumbs. 

For 3 or 4 persons. — Rub the white side well with lemon 
juice, then j)laee the butter, cut into small pieces, peeled and 
sliced mushrooms, and A teas])oon mmc(‘d parsley, in the 
bottom of a fireproof dish. Arrange fish on top, either whole 
or in filhts. Sprinkle with }Hj»per, ])our winte wine over, 
and s])rinkle with crumbs. Rake ‘JO minutes, basting 
frequent Jv. 

BRILL WITH MUSTARD BUTTER 

1 large Brill. 2 tabU spoons Butter, 

2 tabh spoons Fish Stock. 1 tea.s'poon iMlazi. 

2 teaspoons Lemon Juice. 2 leaspoons Chopped Parsley, 

2 Uaspoons Fretuh Mustard. 2 Fgg Yolks. 

For 0 Iversons . — Ikal brill f<»r 20 minutes, or longer, till 
ready, or steam till tenrler. Drain, and servi- on a hot dish 
lined" with a Iac(‘ papfT d'oyley. 

To Make Sauce. — Melt butter, and \vhen it turns brown, 
drain it into a double boiler, (*ontaining th<‘ fish stock, 
lemon juice, j)arsley and mustard. Stir in glaze and egg 
y<dks, and ket ]> stirring till thiek, but do not boil. Serv’c iu 
a hot sauce-boat. 
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FRIED CARP 

1 large Carp, i cup Vinegar. 

Flour, Pepper and Salt. 

Grating of Nutmeg. Fried Parsley. 

For 6 persons. — Clean and remove the roe from fish, then 
split carp down the back. Stir pepper and salt, nutme;^ and 
a small dash of fresh herbs into the vinej^ar, and pour over 
the fish. Marinate for \ an hour, then drain, dip in flour, 
shake, and fry in a little hot butter, lard, ar oil. When half- 
ready, add roe and fry also. Serve garnished with fried 
parsley. Best November to March. 

BAKED COD STEAKS AU GRATIN 

8 thick Cod Steaks. I cups Milk. 

1 cup Grated Cheese. | Pepper^ Paprika and Salt. 

For 4 /o 6 persons. — Wipe the steaks, and dip them in 
seasoned flour. Sliake, and place in an oil(‘d fireproof baking 
dish. Pour the milk round, sprinkle lit;htly with salt and 
])ej)pcr. Cover, and Inike about h an hour, according to the 
thickness of the lisli, in a moderate oven --from .*550 to 375 
degrees Fah. lleinove lid, sprinkle with grated cheese, and 
bake till cheese is melted and browned. If no Ciisserole 
available, cover \\ it h a buttoned pa])er . In season — all t he year. 

FRIED COD STEAKS 

8 /o 4 Cod Steaks. Corntneal. 1 Ih. Salt Fat Pork. 

2 dashes freshly ground While 2 teaspoons l.einon Juice. 

Pepper. 3 teaspoons Minced Parsley, 

Sprinkle steaks, whi<*h should be inches thick, with a 
little .salt, and leave them for 2 hour>. In fore et>oking. Cut 
the ]K)rk into dice. Fry pork till all the fat is fried out, then 
remove the pieees of pork and use them in a eurr\" or creamed. 
Dip the cod steaks eitlaT m corniiieal or oatmeal, or Hour, 
egg and eriimb them. When fat is smoking hot, fry them on 
one side till dark hrown, then turn and fry on tlie other. Serve 
at once in a dish lined with a laee ]>a}KT d'oyley. Sprinkle 
with lemon juiet* and freshly ground pi*pj)er. Garni.sh with 
linger.s of lemon and sprigs of parsley. Serve w’ith new boiled 
potatoes and a green salad. If saiuv is wanted, use anelu>vy 
or tartare, or tomato catsup. Allow 1 steak |)cr persou. 

FRIED COD S ROE AND BACON 

IJ lb. Cod's Poe. 1 small ihnon. 

1 dessertai>oon ri/a*^ar. 0 Peppercorns, 

1 sprig Parsley. 1 Hay-leaf. 

1 Agg. Breadcrumbs and Frying Fat. 
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For 4 fo 5 persons. — Wash roe in salt and water. Place 
in a saucepan with a sliced onion, \ teaspoon salt, parsley 
and bay-leaf. Cover with boiling water. Simmer for about 
1 hour. Remove from pan, drain well, flour, and cut into 
thick slices, flour, egg and crumb, and fry in either deep or 
shallow' smoking-hot dripping until crisp and brown. Drain 
and serve on a hot dish lined with a lace paper d’oyley and 
garnished with rolls of fried bacon. 

FRIED EELS 

Clean well and cut in two-inch slices. Wash and wipe 
Ary. Dip in flour, commeal or oatmeal, and fry in a little 
smoking hot fat, slightly salted, or dip in batter, or flour, egg 
and crumb and fry. Drain and sprinkle with salt. Serve 
garnished with fingers of lemon and fried parsley. Serve 
not with tomato catsup or sauce, or cold with mayonnaise, 
and cucumber or tomato salad. Eels can also be baked. 

FLOUNDERS 

To Fry. — Clean, and rub well inside and out with salt to 
make them firm, tw'o hours before cooking. Flour, egg and 
crumb, and fry in smoking hot fat or oil, from 10 to 15 
minutes, depending on size. Allow 6 ounces per person. 

To Grill. — Clean, w'ash, dry and brush with oil, then 
sprinkle with salt and black pep^r. Grill, and serve with 
caper sauce, or tomato sauce. Garnish |>arsley or lemon. 
In season — all the year. 

FLOUNDERS DELMONiCO 

8 Flounders (l-(&. each), 1 oz. Butler. 

Z Minced Shallots. S teaspoon Beef Extract, 

1 teaspoon Minced Parsley, Juice of 1 l^mon, 

1 giU White Wine. 1 teaspiton Salt. 

Z table ^joons Fresh Breadcrumbs. i teaspoon Pepper, 

For 6 to 8 persons. — Skin flounders, and make a slit from 
head to tcail on the thick side of fisli, then, with a sharp, 
broad-hladed knife, lift up fillets from the bone of eacii, 
wnthout separating them from their bodies. Knead butter, 
beef extract, rninccd shallots, minced parsley, and lemon 
juice together with a w'oodcn spoon and sprcaci this mixture 
under the raised fillets, then place them in a lightly buttered 
baking dish. Pour 1 gill white wine round. Sprinklt* with 
breadcrumbs, season with salt and pepjxjr, dab with one 
or two bits of butter, and bake in a hot oven f<jr 45 minutes. 
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GUDGEON 

White or silver most delicate. 

To Fry. — Remove fins and gills, make a slit on the under- 
side of each and force up the intestines through the slit. 
Clean, wash, dry thoroughly, dip in milk, drain, dip in 
dour, and fry till crisp in deep, smoking hot fat. Drain, 
serve on a hot dish lined with a lace paper d’oyley, accom- 
panied by cayenne, cut lemon and brown bread and butter. 
Allow 2 or 3 per person. Can be egged and crumbed, if 
liked, before frying. In season — June to November. 

GURNET 

To Boil — Clean, wash, and remove fins and gills. Cover 
with warm water. Add salt to taste, and simmer gently 
for about half an hour. Serve with ancho\y or parsley 
sauce. 1 medium gurnet enough for 2 or 3 persons. Can 
also be cooked by any recipe given for haddock. Good 
baked and stuffed. In season — October to March. 

HADDOCK 

Can be boiled, stuffed and baked, or egged and crumbed 
and fried, or cooked by any of the methods used for sole 
and plaice. In season — all the year round. 

DEVONSHIRE HAKE 

Run a thin coating of melted butter or bacon fat over 
a baking tin. Cover with inch-thick slices of hake di]mcd 
in breadcrumbs, seasoned to taste with minced parsley, 
minced cheese, and minced onion, and then sifted flour 
moistened with vinegar. Bake gently for i an hour, 
then drain and serve with any shaq) fish sauce. 

Can also be c<K)kcd by any rt'cipc ust*d for eod. GchhI for 
made-up fish dishes. It can be stuffed and baked like a 
iuiddock, or treated like halibut. In season — all the year 
round. 

CURRIED HAKE 

One and a half inch thick hake steaks, seasoncil to taste, 
and brushed with melted butter. Grill and serve with hot 
curry sauce and boiled rice. 

HALIBUT FUMANDE 

3 lb. Ualibui. 2 uMespoons Vinf^ar, 

1 pint Ifa/rr. 1 sliced Omou. 

2 sprifjs Parslry. Juice of 1 J^mon. 

1 icasjtoon Salt. GraUd Clucse. iCgg, 
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For 7 persons . — Cut halibut into three equal slices. Place 
them in a saucepan with vinegar, water, onion, parsley, 
lemon juice and salt. Cover, and simmer for 20 niiniiti‘s. 
Then gently lift slices, with a skimmer, and place them in a 
buttered fireproof dish. Remove the spinal bones. Brush 
with beaten egg, dab with butter. Sprinkle with grated 
Gruyere or Cheddar cheese. Bake 10 minutes in the oven. 
Serve with a green salad. In season — all the year. 

CREOLE HALIBUT 

2 lb. Halibut. 1 cup Water. 

2 ctips Tinned Tomatoes, or 2 slices Onion. 

Fresh Tomato Pulp. 2 teaspoons Ccuttor Sugar. 

a Cloi'e.s. 3 tablespoons Flour. 

3 tablespoons Butter. 12 Cloves. 

For 4 or 5 jyersotis . — Simmer tomatoes with onion, with 
cloves, sugar and water, in a covered pan for 20 ininut(*s, 
then rub through a hair sieve. Mt‘lt butter in a saucepan. 
Add flour. Stir till well blended, then stir in gradually 
the tomato puree, and bring to boiling jioint. Boil 2 minutes 
Wipe halibut with a damp cloth, ])laee in a butter(‘d fireproof 
dish, stick on top with the cloves, jx)ur round half tlu' 
sauce, and bake in a liot oven for 45 minutes, basting every 
5 minutes with the sauce. Serve in dish, accompanied by 
remainder of sauce. Serve with salad and new potatoes. 

STUFFED BAKED HALIBUT STEAKS 

Fry” halibut steaks till pale brown on oiu‘ side. Make 
sandwiches with steaks, putting the cooked sides tog(‘ther, 
with a savoury bread filling betw<*en. Place in a buttcreti 
firej>ro(jf dish, brush the tops with oiled butter, sprinkle 
with ])arsley and a grating of onion, or cho])ped chives, 
cover and cook gently for 40 minutes. 

Non: — Halibut can also be boiled and served with a 
suitable sauce, or cut into .steaks and egged, cruml)cd and 
fried, and served wth cut lemon and a sauce. 

HERRING 

Nutritiou-s and whole.some grilled, or fried and served 
with mustard sauce, or stuffed and baked. Also good pickled 
and served with potato salad, hi season - -idl th(‘ year. 

To Boil. — Clean, wipe and cook slowly in boiling salted 
water, sharpened vinegar, for 5 minutes. Serve with boiled 
{x>tatoes and mustard .sauce. 
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To Fry. — M ake 3 p^asJics across each side, after cleaninpf 
and drying?. Roll in eornmcal or oatmeal, and fry in a little 
smoking; hot fat. The heads can be removed, and the back- 
bones taken out l)efore frying, if liked. 

To Grill. — Split and bone, after cleaning and dr\ing. 
Remove heads, or leave heads on and score sides with 8 
slits. Place on a buttcTcd grill, and cook for 4 or 5 minutes. 
Or, brush them 'with melted butter or salad oil before 
j)laeing them on a dry grill. Sprinkle with salt and pepper 
either before or after cooking. Serve* fried or grilled on a 
hot dish lined with a lace paper d'oyley and garnished 
fingprs of lemon. Allow 2 ounces of fat to fry 4 herring. 

PICKLED HERRINGS 

5 larfie Herring. li tahlesj)oons Flour, 

1 tnnall Onion. 12 Peppercorm. 

2 lUuplenves. J pint X'inegar. 

i jnnt Water. Pepper and Salt tn taste. 

Wash, <lry, and split herring in hillve^ U ngthwi>»e. R(*move 
backbones, laads. tails and any small bones that you can 
see. Mix flour with a dash of p(‘pp(T and salt. Dip each 
lillet of tish into this, shake off all the llfuir that do(‘s not stick 
to them, then roll ii]) the lillets neatly with the skin on the 
outsidi*. Arrange in a buttered pie-dish, alternately with the 
roes, lloured in the same way. IVel and cut onion into rings 
and j)laee rings and bay-leaves among the filh'ts. Sprinkle 
in peppere(»rns, and pour over the vimgar mixed with the 
water. If n(»t enough liquid to cover the fish, add a little 
more vinegar and water in the .same pn>jH)rtions. Cover, 
and bake irrif slozvlt/ in the oven for Ih hours, then remove 
lid, and slightly brown. Serve hot or cold, with jiotato .salad. 

BOILED JOHN DORY 

Can be eooketl like turlK>t. Remove the fins, but keep 
cm the head, before boiling in warm .salted water. Simmer 
gently for 15 minutes, or longer if the iLsh is large. Strve 
on a hot dish lined with a lace paper .serviette, garnished with 
lemon or jiarsley. Anchovy, salmon and shrimp sauces are 
suitable* to accomjiany it. Jn season — July to March. 

JOHN DORY A LA CR^ME 

John Dory. Pinch iiroumi Clove, 

Chablis, GraiY, Sautemet or Pepper and Salt. 

Milk to eoi'rr. Pinch Orated J^mon Peel, 
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Be sure to get a Jolin Dorv with a roe, whi(’h first of al! 
remove and wash, then replace, before putting fish into a 
buttered firepr(>of dish. Sprinkle with pep]x*r and salt, 
ground clove and lemon peel, then pc^ur over enough t hablis. 
Grave, Saiiteme. or milk to cover. Cook quickly in a hot 
oven. Drain and serve wdth sauce made from 1 tabl(‘S]X)on 
olive oil, 2 tablespoons lemon juice, 1 egg yolk, twiei' its 
weight of cream and a dash of vinegiu*. Whisk well before 
ser^^ng. 

Note. — ^John Dory is also good stuffed and baked. 

MACKEREL 

Nourishing fish, which should m)t be eaten by those who 
wish to reduce. Ought to be served within 12 hours of 
catching, if possible. Not easily digested. C'an be baki'd, 
boiled, fried, or grilled, or pickled. If you sufftT from rash 
after eating mackerel, do not touch it again. S^tvc fennel, 
parsley, or tarragon sauce writh boiled or grilled mackerel. 
If you can wTap them in fennel before grilling, their flavour 
will be improved. Best Noveml^er to January. 

To Boil. — Cleanse, wash, and removi- heads and fins. 
Scrape and slice a carrot and onion into a sauei‘pan or hsh 
kettle. Add 1 sprig of pjirsley, a sprig of tliNTiu*, a blade of 
mace, 10 pep])ereoms, a dessertsp< Km of salt and water to 
cover (cold). Add fish, bring to the lH)il and simmer gtMitly. 
S<:*r\'e drained wtU on a hot dish lint'd with a laet* paper 
d’oyley. with fennel, gooseberry' or tarragon saue<*. 

To Fry. — F ry in a little smoking hot butter, and serve 
with pats of lemon butter on top. 

To Souse. — Clean.se, w'ash and remove heads from 
mackerel. Place in a saucepan in cold water, .salted to 
taste, and sharpened with lemon juic(‘ and vinegar. Cook 
gently for about 20 minutes, then drain well and place* in a 
deej> diah. luring half a pint of vinegar, t w'hite pej^fHTeorns, 
2 eloves, 2 bay-leaves, and p<‘pper and salt to taste, to tlie 
boil. Add 1 gill olive oil. Boil 5 minutes, then j>our over fisli. 
Stand 24 hours. Serve turned on to a dish. W'itli the liquor 
round, garnished with fennel ur })arsl(*y, and sliced leinou. 

FILLETS OF MACKEREL A LA MARIANE 

2 MackrreL 2 chop f ml Shnlluts. 

2 MwtneU. Chopped Parslnf. Pepper* 

i lb. Freah Butter. 1 f^Uuut White Wine. 
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For 2 io % ])crso7is.- Fillet the iiiaekerel. Rutter a haking 
tin. and arranj'e niaekerel on tin. Sprinkle with parsley 
and ]K])per, stuiHots and wine. Plaee the mussels, earefully 
washed, round the iillets. Cover with a buttered ])apcr, 
hake 15 minutes, arrange on a hot dish lined with a border 
of s])ina(*h, tlie ma<*kerel in the eentre. and the mussels 
round. Then cook the .sauce, quickly, till it is reduced to half 
its quantity, add butter, V)it by bit, stirring coiLsUiiitly, 
season if m‘<*essary and pour ovct. 

MULLET (GREY AND RED) 

Hed ealh‘d the tVoodeoek of tlie Sea,'’ superior to Grey, 
which is usually cooked like hjiddock aful served with 
anelu)vv, Dutch, ea])er or tomato saiiee. To clean mull<‘t 
sera])e lightly, then pull out the gill, with which comes away 
all the inside necessary to remove. Liver is always left in 
fish Th(‘ best way to cook Hed Mullet is to V>akc or grill it. 
In — July to (kdober. 

RED MULLET EN CAIS8ES 

4 Mullfts, 1 Sftalloi, 

2 Huttcr. 2 tfaspooN^t Minced Parsley. 

1 tahlcspmn Salad Oil. tablespmniH M meed Mus/trooms. 

I tai/lt s/ttmn lArmou Juice . Salt and Hlack Pepper. 

(’lean mullets and remove fins. Place each fish on a 
sheet of buttered paper, season with black jnpper and salt. 
Mix the shallot, buttiT, lemon juice, salad oil, minced j)arsley 
and minced jH'cled mushrooms together. Fr\' till fornu*<l 
into a savour^' sauce. Brush the mullets well with oil, 
spreail each side fairly thickly with the sauce, WTap each 
up in its piece of paj>er, twisting up the edges, and grill over 
a sl(»w, clear tire, only turning fish once. This must be done 
with great care, to prevent them burning, or the fish not 
<'ooking through. Serve m the paper, on a hot dish, with 
maitre <i‘hbtel butter, or sauce tartare. A medium-siziKl 
fish will take abt»ut 20 minutt's to et>ok in paper. Fish can 
bi' cooked in the j)a]KT m the oven as w(il as grilU'il. 

To tikiLi..- Prepare lus usual, dip in water quickly, then 
wipe ami score them aeniss two or three times. Now, 
taking all the ingredients given for the sauce in the last 
reeipt*. exi'cpt the muslin H>ms, si>ak mullet in them for at 
least I an hour, turning them oeeasionally, then grill, 
turning once. Serve as ai)ove. 
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PLAICE 

Small ones known as dabs. Good rolled in seasoned 
oatmeal and fried, or floured, dipped in clarified butter, and 
cooked in a tin in the oven, basting? well. Liirge plai(*(‘ can 
be filleted and cooked by ain” of the recipes jjiven for fillets 
of sole or haddock. 

SALMON 

Be sure to wash salmon as little as possible. When fresh 
salmon is out of season, Dutch and Canadian is available. 
Cook salmon as soon as possible after it is eau^jht. 

To Boil in CoriiT-Boi’iLLOX. — Slice 1 scraped carrot, and 

1 peeled onion. Wei^li out 2 ounces of each, then melt half 
an ounce butter in a saucepan, and fry carrot and onion 
to^etlur with 2 teaspoons of salt. ^ teaspoon black j)C])per, 

2 or ]Kppercorns, a small blade inaee, \ teaspoon grated 
horseratli^h, a few sj^ri^^s parsley and a ^ood djish celtTy 
salt, if half an ounce of celery is not available. \Vlu'n vejre- 
tables are soft, add 1 p<»und fish trimmiiurs, 1 cjuart warm 
water, and 1 ^jill wine or French vinegar. Brin^^ to boil, 
skim tlioroui^hly, and simnuT steadily f(»r 1 hour Strain, 
brinjx to the boil, add salmon, brintr quickly to tlu* boil 
ajLrain. skin, cover, and snnmer till flesh is curdled. .\ny 
thick fish can be cooked in this court lH)uillon. Allow 10 
minute s to the pound and 10 minutes ovt*r. 

To Boil. — C lioosc head or shoulders or iniddle-eut (best). 
Small fish can be lM»iled whoh . AIl(»w .5 ouiu'es salt to eaeb 
gallon of water used. Skim water well after boilmtj. before 
layiiu! in the seal(*d and cleaned fish. .Just n‘-lH)il, draw pan 
t(» the side* and siminer steadily till fish is done, when it i.s 
coining away from the bone, then it must Ik- lifted at once. 

To Stkam -Lay fish on a trivet above the salted water. 
Allow 20 iniiiiites to the p<#und and 20 ininut<*s o\er, unless 
cut is thin, such as the tail. All imported salmon, such as 
Dutch c»r Canadian, tastes l>cst after cooking in a court 
bouillon, see above. 

GRILLED SALMON 

Salmon Steaks of 1 lb. eath. Salad Oil. 

Pepper. Sail. 

Wipe slices of salmon with a clean elotli, and allow a 
gill f>f salad oil to every 4 slices. Ifrush the fish wt II with 
oil on both sides. Sprinkle witli pepper and salt, grill for 
15 minutes, turning oeeaskmally, so that l>utli sides are a 
pale brown. Serve witli sauce tartare and eueumber .salad. 
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SALMON CREAMS 

1 lb. Salman. 2 tablespoons Butter* 

2 tablesjfoons Flour. 1 cup Milk. 

1 tablespoon Cream. 1 teaspoon Lemon Juice. 

1 teaspwm Onion Juice. 1 

For 4 persons . — Rub boiled fish through a fine sieve. Stir 
in the sliflly beaten white of <*gg and stand till cool. Th(*n 
melt butter in a saueepan. Stir in flour, and when frothy, 
add milk. Stir till thiek, remove pan from fire, add yolk 
of egg, lemon juice, onion jiiiee, and pepper and salt to taste. 
Return ])an to fire. Stir till smooth but not boiling, then 
remove from fire and stir in salmon puree. Pack into in- 
dividual oiled moulds, and serve turned out, when set, in 
tlie centre of green salad. 

SKATE 

Should be steeped in cold water an hour bt fore using. 
Can be Ixuled in salted water, sharpined witli b iufui juice 
or viiK gar, and served with caper sauce, with blark butter, 
or with (Team sauce, flavoured with Worcester sauce or 
grated cheese. In season — October to May. 

To Fuy. — C ut into squares, let them soak for fin h<>ur 
in cold watiT, sharpened with vinegar, and along witli 
a sprig of [larsley and 4 |X'ppercorns, then dram, dry. flour, 
egg and crumb, and fry in iiot dripping till a light brown. 
Serve ganii.shed witli fried parsley. 

SMELTS 

Cook like (iudgton. S<tvc with l>rowii brt'ad and butter, 
and fingers of lemon. In scasnn -Otiober to May. 

FILLET OF SOLE DUGLERE 

1 larfie Ihner Sole (1 lb.). 1 ehnppni Shallot. 

2 TomaUns. I ^lass White uic. 

2 t4iblespoon.s ('ream. , l Butter. 

l teas f toon Minced Parsletf. 

For 2 persoUsS. Dover sole is more expensive than lemon 
soU*. but both can be i (Hiked by tiu* same recipes. Fillet 
Sole, and place fillets on a small buttered baking tin. Arrange 
the ehop|H‘d shallot, and peeled and ipiartcred tomatoes 
round. Fillets shotiKl be folded in two after sea.soning them 
with salt and |H‘pp(T. Pour over a glass of white wine. ILike 
in a nunierate oven 5 minutes. Reiiuive fillets, strain liquid 
into sauec'pan. eo(.>k to half its quantity, then stir in butter. 
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and then cream. Serve fillets in a hot di<?h, masked with 
sauce. Sprinkle vdth parsley. In season — all the year. 

FILLETS OF SOLE FLORENTINE 

1 Large Sole (1 lb.). Pepper and Salt. 

1 glass Water. 4 tablespoons Spinach. 

1 small cup Cheese Sauce, li tablespoons Grated Parmesan, 

For 4 persons. — Fillet sole, fold fillets in two and put 
in a small buttered tin. Season with salt and pepper. 
Add the water. Cover, and cook in the oven for about 20 
minutes — until cooked right through. Drain well, then place 
in a hot fireproof dish, lined with cooked, buttered s])inaeh. 
Pour sauce over, sprinkle with grated Parmesan, and bake 
in the oven till golden brown. 

PAUPIETTES OF SOLE 

6 medium Fillets. i gill Fish Stock, 

i oz. Butter. 1 rate Kgg Yolk. 

1 tin Puree au Foie Gras. 1 Cucumber. , 
i oz. Flour. I gill Milk. 

1 tablespoon Cream. 2 tablespoons Shrimps. 

For 6 persons. — Spread the skinned side of ea(*li fillet wth 
foie gras. Fold in two, place in a buttered tin. cover with 
buttered paper, and bake for about 10 to 15 niinut<‘s. 
Meanwhile, melt butter, stir in flour, th<‘n fish stock, and 
milk. When sauce is smooth and boiling, draw pan to side 
of fire, and stir in cream and egg yolk, beaten together, 
then 2 tablespoons minced prawns (jr shrimps. Coat the 
paupiettes with this sauce, after arranging them in a hot 
dish. Serve cucumber, peeled, sliced, and stewed in h table- 
spoon butter, and seasoned to taste, round the fillets. 

TO MAKE MOCK WHITEBAIT 

Cut fillets of sole into thin strips, 2i inches long. aii<l half 
i .11 inch wide. Toss in flour, and season to taste with salt 
and pepper. Place in a frying basket, shake' off any loosi* 
flour. Fry a few at a time in deep smoking hot fat till i risj) 
and golden brown. Serve piled up in a hot dish lined with a 
lace paper d’oyley, accompanied by thin brown bread and 
butter, and fingers of lemon. 

SPRATS 

Cook like Gudgeon. In season — November to March. 
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TROUT 

Treat Sea Trout like Salmon. Split small trout open 
after ck‘aning and scaling, then grill and serve them like 
mackerel, or gash them diagonally two or three times across 
the side, about 1 inch apart, and grill like mullet. Serve 
with mayonnaise, or sauce tartare. Medium-size trout take 
from 10 to 15 minutes to fry or grill. In season — February 
to September. 

llKiiiLAND Trout. — A fter ftsh is cleaned, sealed, washed 
and dried, dust with pepper and salt, then dip in fine oat- 
meal, mixed with a little niineed shallot or chives. Fry in a 
little smoking hot butter or biicon fat. Serve garnished with 
lemon fingers 

Trout MiiUNrrRn — Flour fish and fry in butter for 5 
or (5 minutes on either side. ScTve with lemon juice and 
minced parsley added to butter in pan and poured over. 

TURBOT 

Usually serv'cd in cuts. B<‘st steamed, or ^vrapped in a 
piece of buttered })aper, and baked in a well-buttered baking 
tin. (’an also be lilleted and cooked like any soh* reei[)e or 
cooked in slices like Trout Meuniere. In season — all the year, 

TURBOT WITH SPANISH SAUCE 

2 Turfjot Stroks. ^ I^^mon, 2 tablespoons Stock. 

1 dissert sp()on TimuUo Catsup. Pepper^ Salt. Papnka and 

2 tublrspuons White H'inr. Chetse to taste. 

For 2 to persons Rub steaks with a cut lemon. Sprinkle 
lightly with pt])])er, salt and paprika. Place in a buttered, 
shallow, lirtjmiof dish or baking tin. Mix catsup with equal 
fluantity of water or .stock, and spread over tish, then ]X)ur 
ovtT stock mix(‘d with wine. Cover with a buttered piqxT, 
bake for about \ an hour, till flesh sln>ws signs of leaving 
the lM)ne, basting twice during the time, then remove paper, 
sprinkle thickly with grated cheese, finish off under the grill, 
and serve with chipped or new potatoes. 

WHITEBAIT 

To “ Di’.vil” whitebait, .sprinkle them freely just before 
the .second cooking, with eitlier frc*shly ground black pepjK'r 
or <*ayenne. 

IV) Fry. — Wash and rinse fish well. Stand on ice till 
required. Pick over carefully to see that they are perfectly 
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clean. Place fish, a few at a time, in a floured cloth, then in 
the fryin^^ basket. Shake lightly to remove superfluous 
flour, then plunge in smoking hot fat. Fry minutes, then 
drain on blotting paper. When all fish arc cooked, let the 
fat re-boil, then plunge in the basket full of whitebait, right 
under the fat. and fry for a minute or two until crisp. Drain, 
serve piled up in a hot dish, lined with a laec paper d’oyley 
and garnished fried parsley. Pass thin brown bread and 
butter, oil a plate, and quarters of lemon with fish. 

BAKED WHITING 

4 JVhiting. ( />rman. 

J oz. Ihttier, 2 ircutpoons Chopped Parsing 

For 4 jyersons. — Clean, skin and remove heads from whiting. 
Place in a well-buttered, shallow firej)roof dish. Sprinkle 
witli a little salt, and the juice of a lemon. Dab with butt it, 
sjii'iiikle \A'ith ehopjK‘d parsley, and bake 10 minutes. Serve 
in tile dish th<*y are cooked in. 

Non: — C an also be eookt*^! skinned and fried, or by any 
recipes used for sole. Iti — all the year. 

SHELL-FISH 

CRAB CUTLETS 

1 T^irsie Crab. 1 oz. Floor, 

MtUtd Butter. 1 mil Milk. 

For 4 per^om. — CYabs are generally bought bt nh-d Remove 
meat from crab, mmee, th<*n melt butter m a saue< pan, stir 
in Hour and gradually add milk. Wlu n (]U!t<‘ sm(H»th, seaso’i 
to taste witli p(*j)p<T, salt and ])aj>rika, th«n add tin* crab. 
Turn f»n to a plate. When ec»ld, shape into euth ts, flour, 
egg and crumb, and fry in deep, hot fat until golden bn»wii. 
In — all the year, 

SCALLOPED CRAB 

1 jiiut Ct(i}* Meat. Salt awl Pepper to taste, 

1 lablespot/n Breatlerumbs. *J n-eU’beatru 

2 heajud labUsptMfWi Butter, \utJW^ to tasb . Cream. 

For a or 4 jjrr.son.s. — Flake and season the crab meat with 
salt, p<*pper and a ver\' little grxited nutmeg. Stir in crumbs, 
butt(T, slightly softt ned, ami t ggs. Wash shells, and fill 
them hali-fuil of the mixture. Spnnkh* with <Tumbs, 
moisten with er<*am and brown in the <iven. .\rrange shells 
on a large dish, lined with a laec paper d'ovK y, before .serving. 
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DEVILLED CRAB 

1 Medium Crab. 1 ioblenpoon Breadcrumbs, 

1 teaspoon Chilli Vinegar, 1 teaspoon Worcester Sauce, 

1 gill White Sauce. 1 teaspoon Chopped Chutney. 

i teaspoon French Mustard. Salt and Pepper to taste. 

For persons. — Heat the sauce, add the vinegar, c'hutncy, 
Wore(‘ster sauce, mustard and pepper, then the flaked crab 
meat. Fill the washed and dried shell with the mixture. 
Sprinkle with hreaderumbs, and bake for about 10 minutes. 
Serve on a hot dish, lim'd with a lace paper d’oyley, garnished 
parsU'V. 

LOBSTER AU GRATIN 

1 Medium I^ibster. 1 Shallot. J Lemon. 

1 03. Butter. ^ teaspoon Chopped TarTn:lon. 

1 ieasjtoon ^^nlcrd Parsley. Pepper, Salt, and Paprika to 

J CHji White Sauce. taste. 

For *J prrson.s . — Clean the lobster shell, then <‘ut it down 
the back, and remove and die<- meat. Mrlt butter in a 
sau<‘<})an. Stir in eho})ped shallot, and \vh<n br<»wn, ad\l 
white saiK'e, lemon juiee, lobster mexit, and .seasonings to 
taste. Mix well. Fill shells with mixture, sprmkU' with 
l)read<Tumbs, tlnii with a little m(‘ltt‘d butt<T. llaki in a 
inod(‘rate oven for 10 minutes Serve shfll-s in a disli witii 
p.irsley and a laee paj)er d'ovh y l»est July to S' ptember. 

LOBSTER MOULD 

1 Mtthum Lobst’r. J o>. Butter. 

a tahl* \jtfnms .Milk. 1 tahlrspfHfn ('ream, 

J t*.. I'ltnir. I \\ fiitt 

jAimm June, ('aynint to Uistt . 

.Salt and Pepptr to tastt . 

For 2 or iS per.\on\. .Milt butter in a saucepan Stir in 
Hour, tlun iiulk, and wheii smo«»th, bring to tlu* Inhl CtM>k 
2 or d minut<*s. stirring constantly, then '-tir m salt, lemon 
juiet , < a\nnm, anil pepjuT to taste, then the minced lobsttr, 
enam, .ind stitlly fnHlud white of egg Ihiek mixtun* m a 
will bntfind lo.'if tin, I'overetl with buttereil paper. Steam 
for la minutes, then turn out aiui serve with Heehamel suuec. 

OYSTERS 

Choose small ones for sauee In st'uson -Si'pteniher to 
Aj»ril 

'I'o CKr..vM. For 2 or (1e,‘iii 1 pint, 1 h>iI till 

plump, ilram, an<l mix j cup of the liipuvr in wlueh tliev 
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were boiled, with j cup milk. Melt 8 tablespoons butter in 
a saucepan. Stir in 5 tablespoons flour, gradually pour in 
the liquid, stirring constantly, then season with salt, pepper, 
and celery salt to taste. Aild oysters, and when piping hot, 
either serve on rounds or squares of buttered toast or in 
heated pastry cases. 

To Pan. For 4 to 6 persons. — Melt 1 cup of butter, add 1 
quart oysters, season to taste with salt and pepper. Cook, 
turning frequently, till the oysters curl, then serve on hot 
toast. Oysters can also he egged, crumbed and fried. 

PRAWN CURRY 

24 Prawns. | 3 Eggs. Rice. 

1 pint Curry Sauce. 

For 4 persons. — Prepare the sauce, add sliclled prawns 
(always choose plump ones), cover, and simmer for 30 minutes, 
then add the sliced hard-boiled eggs. Serve on a hot dish 
suiTOimded by boiled rice. In season — ^Aprii to August. 

SHRIMPS 

Treat like Prawns. In season — all the year. 

POTTED SHRIMPS 

J pint Picked Shrimps. oz. Putter. 

Cayenne Pepper. Grated Sutmeg. Grotmd Mace. 

Put the shrimps into a saucepan, with Ik oz. of the butter. 
Season to taste with a pincli (»f gnmnd mace, grated nutmeg, 
and cayenne pepper. Place sauc(*pan over a slow heat, 
enough to melt the butter. Turn rnixtun* into small jars 
or pots, pressing the sliriinps firmly down. Melt the rest of 
the butter and pour over the top of each jar to seal. 

SCALLOPS 

Before cooking, cut off b(*ards and black parts, and clean 
shells. In season — November to April. 

To Fry.— Drain well, sift 2 oz. flour, with salt to taste, 
into a basin. Melt J an ounce butter. Beat up an egg, add 
a gill of milk, make a hrile in the flour, and stir in the ljuttcr 
and egg and milk, until smooth. Stand 1 hour. Stir in 1 
heaped teaspoon minced parsley. Sprinkle scallops wdth 
salt, pepper anrl cayenne to taste. Dip in batter. Drop 
one by one into deep smoking hot fat, and fry till golden — 
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from 5 to 6 minutes. The batter is enou^^h for 18 scallops. 
Drain well. Serve piled up on a hot dish lined with a lace 
paper d’oyley, accompanied by tomato sauce. 

SMOKED, GLASSED AND TINNED FISH 

DEVILLED BLOATERS 

6 Bloaters. 2 tablespoons Chutney. 

2 (icHsertspoons French Mustard. J teaspoon Lemon Juice. 

2 saltspoons Salt. Butter. 2 salLspoons Castor Sugar. 

Watercress. Breadcrumbs. 

For 6 persons. — Split bloaters down the back and remove 
all Ixmcs. Mix chutney, mustard and lemon juice, salt and 
su^ar together. Brush bloaters \vith warm butter, then 
spread with the paste. Sprinkle with browm crumbs, place 
in a buttered baking tin, and cook in a rather hot oven 
for \ of an hour. Arrange round a hot dish lined with a 
lac*e paper d’oyley, with a buneli of well-w'iishcd and picked 
watercress, seasoned to taste with salad oil, tarragon vinegar, 
and pc‘j>per and salt in the centre. Good for luncheon or 
high tea. 

X on:. —Bloaters are also good grilled, fried or dabbed 
with butter and baked in the oven for 15 minutes. 

GRILLED KIPPERS 

6 Kippers. | Butter. 

For 6 persutis. — If kippers are dry, soak them for about 
1 hour in hot water. Jf fresh and moist, soak 1 minute only. 
\Vip(‘ dry, brush the fl(‘sh side with butter, grill from 3 to 
4 minutes aiul serve each with a ]xit of butter melting on top. 

CREAMED HADDOCK 

1 Finnan Haddock. J pint Hot Milk. 

i tablcspooti FUmr. J oz. Butter. 

Peppier and Salt to taste. 

For 2 or 3 persons. — Cut lish into four fillets, place thein 
in a basin, cover with boiling water and stand for 10 minutes, 
when the skin and lx)ne.s will come easily aw^ay. Melt the 
butter in a saucepan. Stir in the flour, and when frothy, 
gradually stir in the milk. Keep stirring till the sauee is 
smooth and boiling. Drop in the lish, season to taste with 
pc‘])j>er and salt, cov«t, and siinimT for a few minutes. 
Sometimes I j)laee the fish, after skinning and boning, in 
a casserole, and pour the sauee t>ver it, then cover and eix)k 
fish in the oven from 5 to 10 minutes. If a more nourishing 
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dish is wanted, add 2 or 8 clK>p|>cd harddx>ilcd cfigs to dish 
a minute or two More scriiti/^. Could l>c served with 
boiled riee or mashed jxdaioes for lunch or supjKT, or on 
buttered toast for breakfast. 

croOtes of smoked haddock 

2 cups Flaked Haddock, 2 taidespoons Butter. 

1 tablespoon Flour. 1 cup Milk. 

1 tablespoon Grated Cheese. Paprika atid Black Pepper to 

1 Egg Yolk, ioidf- 

For 4 persons . — Melt the butter in a saucepan. Stir in 
flour, and when frothy, gradually stir in milk. Bring to the 
boil, stirring constantly. Add fish. Cover, and cook for 5 
minutes. This is best done in the top of a double boiler. 
Add egg yolk, and grated cheese. Stir till smooth. Spread 
on rounds or squares of buttered toast, or of hot pastry, 
sprinkle with grated cheese, brow'n lightly under the grill. 
&rve for lunch or supper. 

BAKED SMOKED HADDOCKS 

2 medium Smoked Haddocks. 1 oz. Butter. 

2 tablespoons Milk. i cup Breadcrumbs. 

Pepper and Salt. 

For 4 persons . — Dip the finnans first in milk then in 
crumbs. JPlaee side by side in a well-grt‘ased baking tin. 
Sjirinkle with pepper and a very little .salt. Dab with th(‘ 
butter, and bake for 25 minutes in a hut oven. Serve 
arranged in a hot dish, garnished with curls of grilled baeon. 

CRAB TOAST 


6 squares Buttered Toast. 1 pint Glassed or Tinned Crab. 

1 tablespoon Flour. 2 ialdespoons BuIUt. 

J cup Milk. 1 teaspiHtn lA^mon Juice, 

1 hard-boiled Egg. 1 salts pwm Mu.\tard, 

For 0 persons . — Remove erab from glass or tin and stand 
in larder for at lea.st \ an hour Ix fore using Melt butter 
in a saue(‘pan. Stir in the Hour, and when smooth, .stir in 
mustard, salt and jx^pper to taste, h^mon jui(*e and milk. 
Stir till boiling, then add the chopped hard-boiled egg and 
crab meat. Spread mixture on prepared toast. Sprinkle 
with coralline ]iepper, and serve each garnished with |)arsley. 

PRAWNS A U NEWBURG 


doz. Prawns. 

1 tablespoon Flour. 
1 beaten Egg. 


2 tablespoons Melted Butter. 

IJ cups Milk. 

Pepper^ Salt and Paftrika to taste. 


1 tablespoon Brandy, Sherry or Lemon Juice 
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For ♦ persofui. -I'ut prawns into three or four picees. 
Melt butter, add prawns, make pipin(* hot. and season to 
taste with salt, paprika ami lK p|»<r, then add wine or lemon 
juu-e. Strain Vuiiiid into a saueenan. Stir in flour, made to 
a njiste with a little o( the milk, then add remainder of 
milk. Cook till sliRhtly thick, stirring constantly, then add 
and shrimps. Stir for 1 minute over the fire, then 
ser\'e on eroGtes of buttered toast, or in hot pastry cases. 
This is host made in the to]> of a double boiler. 

SHRIMP AND GREEN PEA WIGGLE 

1 iablf spoon Ilutier, | 1 tablespoon Flour, 

I pint Milk. I 1 small jar Shrimps, 

1 cup Bottled or Tinned Green Peas. 

For 2 persons. — Melt butter in a saucepan, stir in flour, 
and when frothy, stir in milk. Bring to the boil, stirring 
constantly, then add shrimps and green |>eas, and when 
piping hot, serve on oroutes of buttered toast or fried bread, 
or in piping hot pastry eases. Garnish with parsley. 

MACARONI WITH SHRIMPS 

1 cup Shrimps. 2 cujFt Cooked Macaroni, 

2 tablespoons Butter. 2 tablespoons Flour. 

} jnnt Milk. 1 Ffif!- Salt and Pepper to Uvtte. 

For 4 pcr.sons. — Melt butter in a saucepan. Stir in flour, 
and when frothy, add milk. Bring to the boil, stirring con- 
stantly. When thick, season to ta^te, then add shrimps and 
ciHiked maearoni. Serve garnished with slices of hard- 
l)oiled egg on a hot dish, aeeompanied by cucumber or 
watercress and tomato salad. 

Lobster or spaghetti can be used in this recipe 
if preferred. 

SALMON LOAF 

1 mnall tin Salrtum. 2 Fiias. 

1 tetuspism Tmnato Cnlsttp. 1 tablt spoon Lemon Juice, 

1 dessertspoon Melted Butter. 1 eup Breatlcrnmbs. 

Salt and Pepper to taste. 

For 4 per.vo/i,v. Stand salmon (out of tin) in larder half 
an hour befon* using. Mix .salmon, after flaking, with butter, 
lemon juice, catsup, well-beaten eggs, salt and pepiKT to 
taste, and if liked, a pinch of orushe(l herbs and \ teas|HKm 
minced parsley. Pack into u well-buttered mould. Cover 
with buttered' piijKT. Steam for ^ an hour or until set. 
Serve turned out, garnished with sprigs of parsley and 
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quarters of lemon, :i’nl accom|>anii't! by a hot sauce boat of 

rgp s/ifiee. 

To A'akv — Siihstif ute Wtjrcc.stcr siiuce or Yorkshire relish 

for the tomato eatsup. 

CREAMED SALMON WITH GREEN PEAS 

1 maU till ] ptnJ .t/iM’. 

2 ieasffOUTui Mtumi (hwm, 2 UihUtfHwnt thuter, 

2 tahkitpoom Flour. 1 Salt. 

Pepper and Paprika to taste A mp lioikd Hict, 

1 small tin Peas. 

For 4 persons. — Melt butter in a sauc<‘pi^n, stir in flour, 
and when frothy. p*adiially stir in milk, and make into a 
jmafJ sauce. When boiling, season to taste, then add flaked 
.salmon, minced onion and simmer, stirring very lightly for 
2 or 3 minutes. Add peas, and when pii>ing hot, pour over 
the hot rice, arranged in the centre of a hot dish. Force 
with a potato masher 6 or 7 potat(»es. mashed, seasoned and 
ensiched with a little butter or margarine, rouiul. 

SALMON CROQUETTES 

1 small tin Salmon. 1 iable.^ioon Melted Butter. 

2 hard-boiled Egfis. Salt. Sutrnef*. Pepper and 

I cup Breadcrumb.^. Anchovy Sauce to taste. 

1 tablespoon ^fmow Juice. 

For 4 persons. — Mince the salmon and mix wth the melted 
butter, minced eggs, lemon juice, crumbs and seasoning to 
taste. Stir in white sauce to bind, and leave till cold ; about 
1 cup of thick .sauce should be enough. When cold, shape 
into balls with floured hands, dip in beaten egg, then in 
crumbs, then egg and crumb again. Fry in deep smoking 
hot fat. Se^^X' garnished with w^atercrcss. 

SARDINES 

Mostly used for savouries and hors d'eruvres and sand- 
triehes. Always stock both in large and small tins. 

To Grill. — Place them on Ujp of a grill, close to the 
heat. When crisp on top, brush with melted butter ; 
sprinkle with pepper and cayenne if w'anted “ devilled.” 
&rvc on fingers or squares of buttered toast. Garnish with 
parsley and lemon fingers. 

SARDINE BALLS 

1 medium tin Sardines. 1} cups Mashed, Boiled Potatoes. 

1 teaspoon Sail. ^ 1 bealen Egg. 

JL teaspoon Minced Parsley. 
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For 4 persons, — Kone and remove tails from sardines, 
and mash meat with |y)tatfM-s, and seasoning to taste. 
Roll int«> small hulls with slightly floored hands, egg and 
eniinh, and fry in smoking hot fat. S<Tve for lunch, on a 
hot di.sh, garni^hed parsley, with a grc'en salad. 

TUNNY FISH. TUNA FISH 

Pc.pular hors <r(i*ii\Te on the Continent and in N. Africa. 
Also good for salads and for making uj) into any small 
savoury dishes for which salmon is sometimes used. 

CREAMED TUNNY FISH 

\ !h, tinned Tunny Fish. 1 tablespoon Butter. 

i cup Evaporated Milk or Thick } cup Boiling Water, 

Cream. \ tablesjtoon Minced Pimento, 

IJ tablespoons Flour, A teaspoon Minced Parsley, 

Pepper^ Salt to taste. 

For 8 or 4 person.s. — Melt the butter. Add the flour and 
j)inu‘ntoes, and cook very slowly for 3 minutes. Gradually 
stir m the cream or evaporated milk diluted with the water, 
then season to taste, and when the sauce is smooth, lightly 
stir in the flaked tunny fish. Hring to the boil, and turn into 
the top of a double boiler. Cook, stirring frequently, for 
about 15 minutes, in the top of a double toiler, with water 
boiling in the pan below. Serve with boiled nee. 

ESCALLOPED TUNNY FISH 

1 small tin Tunny Fish. | ^ cup Breadcrumbs, 

1 tablespoon Softened Butter, | 1 tcaspwm Chopped Celery, 

I teaspoon Grated Onion. 

Fm 2 or 3 persons.— Remove skin and bone from tunny 
fish, and drain it well. Stir in crumbs, butter, celery, onion, 
and season to t^uste. Plaee m a buttered shallow fireproof 
dish, or in buttered ramekins. Run cream to cover over 
the top, tlu‘n grate over a little cheese, if liked. Bake for 
about 15 minutes in a moderate oven. 

CURRIED COD’S ROE 

1 oz. Butter, 1 small Onion, 

1 oz. Flour. 1 tiessrrtspoon Curry Poteder, 

a 02 . tinned Coits Boe. 1 pint Stock, 

1 small Apple, 

For 2 — Mtit butter. Add ]H*clcd and finely 

chopjx*d onion, and fry until hrowm. Stir in eurry ixiw’dcr, 
and cook 5 minutes, stirring slowly, then gradually add 
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stock and pi'clrd and rhomx'd apple. Cook slowly till apple 
is tender, then add slical nH\ StTVc vriih boiled rice. 

LEFT-OVER FISH 

Do not throw away any l<‘ft-ovcr l>oilc<l or steamed fish, 
or even baked ftsh. All are tiseful salads aiui hors d\x*iivres. 
If a Jar^re piece is left, it can Ik* turned into ktxl^'ree, cakes, 
a soiilHc or a pudtiin^, l/t*ft-over fried fish only retjuircs 
re-lieatinji in the i>ven SiTaps »>f tl, sinoktxi Inuldock, 

a^^ain. can be added t<» eustanl. after v« Msoninj^ eustard in 
taste with jK'pjxT, salt and paprika, if liketl. If you huj)[>en 
to have any left -(uer hreaii saue<* and fish at the .vaine tnne, 
mix them together, add grated cht‘<‘se tt> taste, and a little 
Ix^atcn egg. Turn into will-lnittered ranukins <ir scallop 
shells, sprinkle with breadcrumbs, dab with tiny pieces of 
butter and bake in the oven till golden brown, 

DOGGER BANK PIE 

H lb. Fish, icithout skin atul A cup Fish .*<t<>ck. 

bones. *2 cups Milk. 1 ieuspiftm Minced Parsley. 

1 iecLSjioon Capers. Mnsfud PntnlneH. 1 Eiyi>, 

2 or. Flour. 2 oz. Butter. Pepper. Salt, Paprika, Butter. 

For 6 person.^. — Jioil fully 3 pounds of potatot‘s, steam, 
mash, then beat till smooth with a litth* hot milk, and a 
walnut of butter. Season to tast(‘ with salt and jm pp«T. 
Boil egg till hard, cool, and chop finely. Tlake the tish, mix 
it with ea]HTs, chopped egg. parsley, and then melt butter. 
Stir in flour, and make into a smiK>th white sauce with 
fish stock and wanned milk. Season to tastr, and stir into 
tish. Season more, if rerpiirtd. Place fish in buttered pie- 
dish, level down, and hea}) on tiip maslied potatoes. Fork 
up all over, dab w'ith tiny pats of butter, and bake till crisp 
and golden. 

COD MOUSSE 

Abrmt \\ Ih. Bt tilt d Tail-end Cod. 1 oz. Butter. 1 cup Hot Milk. 

*2 oz Bimdcruinbs. :i /.'*'£?'• 1 teasponn Parsleif. 

For 3 or \ persom. -Sift the crumbs in th<‘ basin with 
butter. Pour f)vcr milk. Stand 1 hour, tlien mix in waslied 
and minc<*d jiarsley and fish, flaked free from skin and b<»ne. 
Ikat the yolks and stir into the mixture, then fold in tin* 
stiffly frothed whites of eggs, and fill up a rather j>lairi 
buttcied mould, to within 1 inch of tlie top. Cov'cr w'ilh 
buttered paper, place in a saucepan on top of an enamel 
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plate, with water coming half-way up the top of the 

mould. Steam for 40 or 45 minutes. S<Tve on a hot dish, 
garnisht'd with trails of anehovy or shrimp paste, and fingers 
of lemon, and aeeomj>anied by a saiu*e Ixiat of egg sauce. 

JAPANESE FISH MOULDS 

1 lb. lioiUd Halibut or Turbot. 2 tablespoons nutter, 

2 tablespMtns Flour. 1 tablespoon Cream. 

1 ntp .Milk. 1 teaspoon Ijemon Juice. 

1 teaspoofu Onion Juice. 1 Kf*g. Salt and Pepper. 

For 0 persons. — Hub fish through a fine sieve. Stir in the 
beaten while of the egg and stand till eool. Melt butter in 
a saiie<])an. Stir in Hour, and when mixture froths, add 
milk. \U move pan from fire. Add yolk of the egg and 
seasoning. Uetuni to fire, eook till smooth, but not ix)iling, 
season furtluT if neeessary, then remove from fire and stir 
in lish. Plaee in well-buttered individual moulds, say (5. 
When eold, turn each out on to individual plates lined with 
riee and pimento salad. 

RUSSIAN FISH PIE 

1 lb. Tous,h Puff Pastrif. 2 luml-boiled 

A U'aspoon I.>nnon Juice. | lb. Cooked While Fish, 

2 tahlesjKtons ('old White Sauce. Pepper^ Salt and Cayenne. 

Far 4 per.s'ans . — Divide pastry into tw’o portions. Roll 
these into a scpiare. Remov'e all skin and bone from fish 
and Hake iisli. Seas(»n to taste, mix in the sauee, then 
divide the mixture lx tween tin* twi> sipiares of ])astry, 
plaeing it in tla* euitre of eaeh square. Cover eaeh nn)iiml 
with slieed <*ggs. Hrush edges of ]»astry with eoUl water, 
and fold eaeh iij> like an (‘iivelope. Turn upside dovMi in a 
buttereil baking tin. .Mark across tops in diamoiul marks 
with a knife. Itrush with a biateii egg ililuted with I table- 
spoon milk Rake f(»r 25 minutes in a h(»t oven. Serve with 
a green salad for luneh or su}>per. Cod, iuiddoek, hake, 
halibut or turbot can be used for this disli. 

FISH CAKES 

1 lb. ('old, ('ooktd Fish. 1 tablespoon Minced Parsley, 

1 lb. ('old, .Mashed Potatoes. 4 tabb.s'poons Hreadcrutnbs. 

1 btuUcri I teasptKm Pepper. 

1 tta.KptMm Salt. 

For 4 persons. -Skin aiul bone the tlsh, and mix it wdth 
the potatoes, parsh*y, peppiT and salt. Sha|K' intt) small, 
rather Hatly shaped cakes, with the hands lightly Hourtxi. 
Kgg and crumb. Fry in smoking hot fat till golden brown. 



CURRIED FISH PUDDING 

6 Uiblrifftrums Cookrd If htU Fish, j 4 tttbU sptum^ CaoKtti 

1 tabU^potm Ifuitrr. j 1 th'Ktt rtsp*Hm ('urnf I*tnvdrr, 

2 tablesjyooiis Mtlk. ( 1 Fiii!. SdU to tast^. 

For 3 persons . — Melt butter iu a saiieepan Atl<l eurry 
powder, and fry for a few minutes Put in lish, free from 
skin and heme, and mashed |H»tatoes. then milk Stir over 
the fire till very hot, then season to taste* ami add wt*ll- beaten 
effg. Pack into a well-buttered fin'proof dish. Hak<* J an 
hour. Serve turned out, masked with ej;^ or curry sauce. 

AMERICAN FISH PIE 

1 lb. Cooked, Mashed Potatoes. 2 oz. (•rated Cheese. 

1 cup White Sauce. i lb. Coitked If hite or Smoked 

1 Yolk. ^ oz. Butter, Fish. 

Ltiile Milk and Sutmef*. Salt, Ptpper, and Mustard. 

For 4 to 0 persons. —Heat the |K>tatf)es in a saucepan with 
milk to moisten. Stir in half the chetse and the ci:^ yolk. 
Season to taste with salt, pepper and mustard, then line 
a ^jreased fireproof dish with two-thirds of the mixture. 
Fill the centre with fish mixed with the sauce and season 
with nutmeg. Cover with remaind<*r f)f tiu* potato, sprinkle 
with cheese, and dab wnth butter. Hake for ^ an liour. 

FISH SCALLOPS 

1 lb. Cooked Fish. 1 doz. Oysters. 

^ pint Whiie Sauce. Jirr/wn iiremUrumbs. 

Seasoninf* to ta.ste. 

For C persons . — Remove any skin and bone from fish, 
and flake fish. Line 12 w'ell-buttered seallc»p shells with the 
fish, moistened w'lth some of the white sauet*. Put an oyster 
in the centre of each. Spread over tlie remainder of the 
sauce made pijiing hot. Sprinkle with lightly browned 
crumbs. Bake 10 minutes in a quick oven. 



GAME 

I T is not absolutely necessary to l>e a})le to pluck, clean 
and truss ^aine hinls, nor skin, clean and truss harc*s 
and rabbits if you live in a town There game is usually 
sold by the poulterer nady for cooking If not, it will 
be ])repared for you at a small extra cost sliould neither 
you nor your c(H*k know how to prepare it. 

Itut, if you live in the country, \vhere game comes to 
you straight from the wild, you must know how' to pluck or 
skin, clean and truss all game. 

Many luiustwvives, of course, will tell me that they would 
not ilream of buying game because it is so exj)ensive. Yet 
the same housewives will cheerfully return from the 
poulterer’s with an expensive chicken or duck ! Grouse, 
partridge and pheasant are certainly luxuries when young. 
But old birds can be bougiit very cheaply and can be either 
cook(*d in a casserole, jiot -roasted, or stewed. 

W Ill'll I \^ant to serve an inexpensive game course, I 
usually elioose hazel hens, jiintail ducks, teal, or widgeon, 
depending on which is in season and how many there are 
to serv’i*, just as when I want an ine.Kjx'iisive dish of 
roast poultry, I choose guinea fowl instead of ehieken. 
You can have game on your menu if you eare. When birds 
are out of the question, fried wild rabbit, a casserole of 
rabbit, or a roast baron of liare, or roust or grilled venison 
could be f h<* piece de nshianve. 

TO PLUCK A lUHD 

Holding the bird in your left hand, breast dowm wards 
ami grasjMiig the wing liirthest away from you, wiiere it 
joins the body, begin to pluck off the feathers from under 
tile v\ing When all the feathers are plueked except the 
down, pluck tin* other wing and then proceed with the body, 
taking eare not to tear the skin. 

TO siNin: in HI) 

Holding the bird by the neck with your left hand, move 
a light etl paper quickly all over the bird so as to singe off 
any coarse liairs. Sometimes you will find it necessary to 
singe again after trussing. Be careful wlien singeing not 
to seoreli. 
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TO DRAW BIRDS 

Lay bird on its back on a tabic and chop off the ends 
of the pinions. Then turn bird breast do’vvn wards and cut a 
crosswise slit in the back of the neck. Now, passing your 
knife under the skin, cut off the neck where it joins the Ixidy, 
but be careful not to cut through the under skin of the 
neck when you do this. Next slit through the skin of the 
back of the neck at the place where you first made the cut, 
and through the skin below about 3 inches from the breast, 
lea\ing the front and back flap of skin to fold over each 
other. Now remove the crop and loosen the entrails, by 
working the forefinger inside the body, round and round 
from left to right. Now make a deep cut across the body 
between the tail and the vent and cut out the vent, making 
an opening large enough to allow you to insert your fingers 
and enable you to pull out the whole of the bird’s inside in 
one motion. Only take care that you do not break the gall 
bladder. Wipe the inside w'ith a clean kitchen cloth. Do not 
wash unless you have broken any part of the inside when 
drawing, 

TO TRUSS FOR ROASTING 

Large Birds ; Pheasants, Capercailzie, Black Game. 
— Run a trussing needle and string through the centre of 
the two leg joints, then turn bird on to its breast, carry the 
string in a slanting direction between the two centre bones 
ol tin* wing and catching the underneath part of tlie pinion. 
Then draw the string over the bird, through the })inioii and 
vijig at the other side, where it will meet the other end of 
the string. Tie ends together. Now place the bird breast 
downwiirds, and holding it in the left hand, run the ncedk 
and string through the back beside the thigh bones. Now pull 
the legs straight out, turn bird on its back and carry the 
string over the leg, then through the breast, over the other 
leg and tie the < nds together. 

Sm\ll Birds : Grouse, Partridges, Ptarmigan, Hazel 
IIens, ETC' — Place the bird flat on a Ixiard with its h<‘ad 
end towards you. Turn back the wings and with your left 
hand force the l(*gs firmly down level with the sides of the 
body, while with the right hand you run a skewer through 
the wing, thigh and V)ody, seeing that you pierce tioth thighs 
and wings. Now' run a smaller skew'cr through the body 
close to the tail and over the legs. The skewers can be made 
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fast with strin". Large birds can also be trussed like this. 

Wild Duck, Teal and Widgeon. — Prepare as above 
except leave the feet on and twist them backwards close 
to the thighs. 

Qitail. — Pluek, singe, and draw from the neck end. 
Leave in the trail if liked. Cut off head and n(*ek, and the 
wings at the first joint, then truss like grouse, etc. 

Snipe and Woodcock. — Remove wings at the first joint, 
then pressing wings elose to the body, push a small skew'cr 
through the right wing, the body and the left wing. Next, 
holding the legs of the snipe firmly down to the sides, truss 
them in place with the beak of the bird. To finish trussing 
woodeoek, turn the bird with its breast tow^ards you, then 
draw its head round to the left and eatch it with the skewer 
that keeps the legs firmly down to the sides. 

Plover. — Draw, then truss like w’oodcock. Some people 
prefer them undrawn. 

Note. — When plucking birds, always postpone plucking 
the breast feathers till the birds arc trussed or tlie skin 
may break when trussing. Do not remove legs and feet 
from any game bird. 

RABRITS AND HARES 

To Skin. — Chop off the paw's, then make a slit underneath, 
tlirough the skin. Gradually loosrn the skin from the hack 
and sides, draw it down and off the hind legs, then pull it 
up over the head with aid of a knife. Remove the eyes. 
This is easy to do if you cut the skin over the eyes. 

To Clean. — C ut a slit under the body and remove 
intestines. 

To Truss eor Boiling. — With a sharp knife make a 
gash in tlie legs Inneath the knee jiniits, bring the front 
legs backwards ami the hind legs forward, outside the 
front legs, then ilraw' the head round to the left side. 
Run a skewer through the legs at the right side, then through 
the body, catehmg u]) the leg^ and head at left side. Tie 
skewer with string securely underneath. 

To Tuu.ss A II \KE FOR ItoAsTiNG.- -Wash aiul wipe hare, 
then stuff and sew up. Bring the hind legs forwards and 
tlu‘ forelegs backwards, cutting the sinew's to make the 
legs lie close to the lx)dy. Skcw'cr into position or tie up with 
a trussing needle and string, then raise the head and pass 
a skewer through the mouth and down the back between 
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tlie shoulders. The ears arc left on, and the tail is some* 
times curled and fastened to the back with a small skewer. 
To Truss a Rabbit For Roasting. — Truss like hare, but 
remove ears. 
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HINTS ON COOKING GAME 

1. Grouse, pheasants, partridges, and hazel hens can all 
be roasted and served with the same aeeoinpaniment, when 
young. When old, pot-roast or cook en casserole. 

2. The great secret of tender roasted game is frequent 
basting. Baste every 10 minutes. 

3. To be certain that game will be moist when roasted, 
cover the bird with fat rashers of bacon. Cook in a self- 
basting roasting pan, or pot-roast. 

TO BRAISE 

Grouse, Partridge, Pheasant, Hazel Hen.— Stuff 
birds with Giblet, Mushroom, Liver, or Sausage Stu fling. 
(See page 106-7). Then tie slices of bacon over the breasts. 
Melt 1 ounce butter in a saucej>an. Slice a carrot, onion, 1 
small slice of turnip and a small piece of celer\' over the bottom 
of the pan. Pour in i pint chicken or veal stock, then place 
the bird or birds on top, breasts uppermost. Cover pan 
tightly. Simmer very gently for 2 hours, then arrange game 
on a hot dish. Strain gravy into another saucepan and remove 
the fat. Mix 1 teas})oon of cornflour to a paste with 2 table- 
spoons of cold stock and stir into tlie gravy. Boil, stirring 
constantly, for 3 minutes, then draw pan to the side and 
stir in gradually half a wineglass of sherry or port and 
flavour with 1 or 2 drops of ancho\y essence, if liked. 

TO GRILL 

Partridge, Grouse, Pheasant, Hazel Hen, Widgeon, 
— ^Halvc birds and wipe inside and out with a damp cloth. 
Rub with melted butter and sprinkle with salt and white 
pepper. Cook for 1 or 2 minutes on <‘aeh side till seared so 
that the juices will not run. Then continue cooking for about 
8 minutes on each side, for a small bird like a hazel hen or 
partridge, and about 12 minutes on each side for a pheasant. 
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TO ROAST 

Wipe, but do not wash inside of birds after plucking and 
drawing. Tic fat bacon over the breast, and cook, basting 
frequently, from 10 to 50 minutes, according to bird. If 
bacon is not us(‘d, roast bird, breast downwards, but turn 
it on its back 10 minutes before it is ready, dredge it with 
Hour and baste, then leave to browm. 

Noti:. — You need not serve roast game on toast unless 
you wish. It used to be customary, but now is a matter of 
choice. 

APPLE PUREE FOR WILD FOWL 

Wash, pare, seed and core 12 apples. Place in a covered 
saucepan with 2 tablespoons water, 3 tablespoons castor 
sugar, the juice of i a lemon and 1 tablespoon orange juice. 
Cook till soft, then sieve, cool, pot and seal. Serve cold with 
any roast wild fowi. Sherry can be substituted for water if 
liked. In Hamburg I have had this serve-d with roast 
pheasant, accompanied also by cranberry jam and lettuce 
and cucumber salad. 


APPROXIMATE TIBIES FOR ROASTING GAME 


Black Cock 

• • 

• • 

45—50 

minutes 

Capercailzie 

• • 

• • 

70—90 

>> 

Grouse 

• • 

• • 

80—35 

»» 

Hazel lien 

• • 

• • 

25—35 


Partridges 

• m 

• • 

30—35 

•» 

Pheasant . • 



80— €0 

ff 

Plovers 

• m 

• • 

10—20 

99 

Ptarmigan 

• • 

• • 

30—35 

99 

Quail 

• • 

• • 

12—20 

99 

Snipe 

TcjU 



about 15 

99 

• • 

• • 

9—15 

99 

Widgeon . . 

• • 

• • 

15—22 

99 

Wild Duck (under-done) 

• « 

• • 

20—25 

99 

Wild Duck (wtH done) 


• • 

25—35 

99 

Wood<*o(‘k 


• • 

15—25 

99 

Babbit 


• • 

35—45 

99 

Hare (medium) . . 

• 9 

• • 

IJ hours 

Hare (large) 

• 9 

• • 

li — H hours 

Venison — haunch (buck ) 

• m 

• • 

4 —5 

99 

Venison — haunch (doe) 



3i-32 

99 

Note. — T ime given for 
in paste. 

venison 

is 

for venison 

roasted 
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TO BOIL 

Pheasant, Partridge. — ^Plunge bird into fast boiling 
water. Boil 4 minutes, skim, and simmer gently until tender. 

TO MAKE GAME GRAVY 

Wash and chop the giblets, then put them in a saucepan 
with 2 shallots or a small onion, peeled and sliced, J salts]>oon 
salt, 1 pint stock, 1 small blade mace, and few grains of 
cayenne. Simmer hours, then strain. Melt J ounce 
butter in a saucepan. Stir in J ounce flour, then gradually 
stir in the strained stock, add a few drops of browning if 
necessary, and thin to taste w'ith. port wine. If wanted for 
wild fowl, stir in 2 teaspoons lemon juice just before serving. 

MARINADE FOR GAME 

A specially good marinade for game is made by stewing 
2 peeled sliced onions, 2 tablespoons salad oil, 2 sprigs 
of parsley, 1 glass of wdiite wine, ^ pint water, 2 sliced 
carrots, 3 bay-leaves, 1 tablespoon of %inegar, and pej>per 
and salt to taste for i an hour. Strain before using. Port wine 
is best. Tliis marinade is also good for venison. 

BLACKCOCK 

For S or 4 persoris. — Hang for a few' days or bird will 
be tough. Pluck, draw’, and wipe inside and out with a 
damp cloth, then remove head and toes, and scald and jx'cl 
feet. Can be grilled, braised or roasted In secuion — August 
20th to Deecmber 10th. 

ROAST BLACKCOCK 

Prej)are bird, truss, brush with melted butter, and 
})Iaee on a trivet in a roasting pan, breiist dow'nw'ards. 
Itoast rather quickly from -15 to 50 minules, basting w'ell 
with hc>t blitter. If bird is large, allow' 1 hour. If old, j)ot- 
roast. About 10 minutes before it is ready, place a sliei* of 
toast in the drijjping tin under the bird. When ready, 
untruss bird and serve it on the toast in a hot dish. Garnisii 
with watereress. 

Accomi*.\mmi:nts. — Gravy, bread sauce, fried bread- 
crumbs, potato straw's or crisps. 

CAPERCAILZIE 

For 6 to S persons . — Hang well or bury until tender. Some 
people only eat the breast. If you do not like a strongly 
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flavoured bird, steep in new milk for an hour or two after 
plucking. As its flesh is rather dry, either lard carefully 
with bacon or cook in a self-basting roaster. Old blackcock 
can be treated in the same way if wanted roasted except 
that it is not necessary to bury it. Prepare and truss caper- 
cailzie like a roasting chicken. In season — 20th August to 
10th December. 

ROAST CAPERCAILZIE 

Prepare and truss. Stuff with J pound chopped steak and 
2 ounces chopped bacon, seasoned to taste. Cover breast 
with slices of bacon and roast for 10 minutes in a very 
hot t)ven. Reduce heat, and roast for about 1 hour, or a 
little longer. When nearly ready, remove bacon from 
breast, dredge lightly with flour and baste well. It should be 
basted frequently while roasting. Untruss, and serve on a 
hot dish garnished with watercress. 

Accompaniments. — Bread sauce, fried crumbs and gravy. 

GROUSE 

For 2 persons. — Hang from 3 to 14 days, according to the 
weather. Pluck, draw and wipe birds inside and out with 
a dani]) elolli, carefully. Bard or lard and baste carefully' 
when roasting. Keep on the under-done side. In season — 
12th August to 10th December. 

GRILLED GROUSE 

1 brace Young Grouse. | Pepper and Salt. 

1 Shallot . 

Split l)irds <lown the centre of tluir backs, after plucking 
and drawing. Cliop off tluir heads and feet and run a 
skewer through from side to siile, after pressing the birds 
out flat on a pastry' board. Brush lx)th sides over with 
m(‘lted butter, then sprinkle well with salt, pepper anil 
minced shallot. Grill for a minute or two on each side very* 
quieklv, then slightly' reduce heat and grill from 10 to 15 
minutes, basting frequently' with melted butter. Serve on 
a hot dish, garnished with watercress. 

Accompaniments. — Butter gravy, or sour cream gra\y, 
potato straws. 

ROAST GROUSE 

1 brace Young Grouse. I 2 os. Putter. Fat liiu'on. 

Pepper and Salt. | 1 teaspoon Lemon Juice. 
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Prepare birds. Place a s|XH>nfuI of clear bacon fat or a 
pat of butter inside each. S]>rinkle insides with salt, pepper 
and lemon juice. Livers and hearts should be It'fi inside. 
Truss. Either brush birds with melted butter, after dusting 
with pepper and salt, or wra]>, in old Scotch fashion, tirst in 
fat bacon then in pjcaseprcMif pii}H*r. Place in the roast in^j 
pan on a trivet, breast diovnwards, aiul roast for 25 minutes. 
Kemove paper and bacon, biiste with butter or bacon fat, 
and cook till brown. If C(K>ked witlioiit |>a|Hr, baste 
frequently with melted butter or bacon fat wlnli* eookin{». 
When ready, remove fn»m pan, untniss, and serve each on 
a piec*!' of buttered toast on a lu»t dish. Garnish with water- 
cress. Some cooks place the toast m the Indtorn of tlu‘ tin 
under the birds for a few minutes before serving! them. 
Others pour the <?ravy over the toast before arran^in^ the 
birds. Many Scotch (’ooks boil the livers, then |X)und th<‘m 
in a mortar with butter and season with salt and cayenne. 
The paste is spread on toast, which is placed on tht* trivet 
under the birds 5 minutes licfore th(‘y are s(.r\cd Garnish 
with watercress, and fried mushrooms, if likeel. 

Accompaximents. — Bread sauce, gravy, fried bread- 
crumbs, jxitato straws or crimps. 

ROAST HAZEL HEN 

For 2 persom . — Clean and singe bird Wipe inside and out 
with a damp cloth. Sprinkle with salt. Tie a pieee of fat 
bacon over the breast and place in a wide, shallow saucepan. 
Brush with melted butter and brown first on one side then 
on the <ither, then turn into a casserole. Add 1 tablespoon 
of butter ; eovxT and cook very slowly from :fU to 45 minutes. 
Arrange on a hot dish, eut in two, and ke(j) hot wiiile you 
stir a teaspoon of flour into the butter. Add i eup stock 
aihl i cup .sour cream. Season to taste and pour (►ver the 
bird Can be cooked with any recipes used for partridge or 
grouse. 

Accompaniments : — See Giioi .se. 

ROAST PARTRIDGE 

For 2 persom . — Roast preferably in front of the fin* for 
30 to 35 miimt<s, hasting liberally while co iking. Young 
birds can be roasted like grouse, and old liirds pot-roasted. 
JLn season — 1 st September to end of February. 
Accompaniments : — See G£oi:se. 
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GRILLED PARTRIDGES 

1 brace Partridges. 1 tablespoon Oil (Saladi. 

1 teaspoon Salt. } teaspoon Pepper. 

) oz. UuUet. 1 tablespoon Worcester Sauce. 

Jjemon, 1 teaspoon French Mustard. 

Split very fresh partridges open through baeks. Remove 
spinal bones. Draw. Wrap in a coarse towel. Flatten each 
with a steak beater. Mix oil, salt and pepper on a plate. 
Hnish birds ov<t with marinade. Grill for 10 minutes on 
each side. Stir Worcester sauce, mustard and lemon juice 
into butter. Spread over partridges. 

Accompaniments. — Grilled apples, watercress, and potato 
straws. Oiled butter can be substituted for marinade. 

PHEASANT 

For 4 or 5 persons. — ^llang for about 10 days in cold weather 
and 3 or 4 days in hot weather, in a fly-proof larder. Hen 
j>heasants best lor roasting. Stew or cook an old bird in a 
casserole. Truss, roast, and serve like Grouse. Keep the 
tail feathers for garnish and when the bird is dished, put 
them in plaee. In season — 1st Oc*tober to February. 

BOILED PHEASANT 

Choose a hen pheasant and pluck carefully so as not to 
bnak the skin Prepare and tru.ss pheasant. Place in a 
saucepan of boiling water to cover. Salt t<» tastt* Co\lt and 
cook for 50 to (iO iiunutes. When ready, lirain aiul plaee 
on a hot dish. Pour over white celery or mushroom sauce. 

PTARMIGAN 

For 2 jyersons . — Known as white grouse. Truss, roast 
and s(Tvc like grouse. If birds look dry, 1 k>iI thtin up twice 
in 2 lots of milk, befori* you roast them. Some prefer horse- 
radish <Ti‘ani to br<'iMi sauce. In season — beginning of 
OctoIxT to end of April. 

PLOVERS 

For 1 person. — Should always Ik* roasted. CluKise birds 
that fe«‘l hard at the v<*nt The golden plover is bt'st. In 
Fiiigland it is usual to draw anil roast the birds for 10 to 
20 minutes in luitt<*r or bacon fat, and serve on toast, but 
on the Continent only the gizzard and crop are removed, 
and then birds are roasted slowly over rounds of toast or 
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fried bread, placed to receive the drippings. In 9e€LS(m — 
beginning of October till end of January. 

Accompaniments. — Gra\’y or equal quantities of oiled 
butter and lemon juice, sharpened with cayenne. Garnished 
watercress and potato stra^vs. 

ROAST QUAIL 

4 Quail, I "I tabUspoem Butter. 

4 slices Raw Fat Bacon, | 4 altcee Toast, 

For 4 persons, — Remove livers from birds. Chop, place in 
a saucepan with butter and simmer 5 minutes. Cut some 
slits in rashers of bacon and tie a rasher over the breast of 
each bird. Place birds on a trivet in a baking tin. Roast 
in a quick oven from 12 to 20 minutes. While cooking, 
pound the livers, mix with 4 teaspoons warm glaze* and 
spread on the hot trimmed toast. When birds arc cookccl, 
remove bacon, brush the breast with warm glaze. Untruss 
and arrange eaeh on a piece of toast Garnish with water- 
cress. in season — Oetolx*r to February 

Accompaniments. — Gravy, fried breadcruml>s, watercress 
salad. 

SNIPE 

For 1 person. — Best in frosty weather. Should l>e fat 
with dry beaks If beaks ar<* moist, they are stale. Can be 
roasted, braised, devilled, fried, sti \\<*d or made into a pic. 
In season — 1st August to 1st March. 

ROAST SNIPE 

Prepare and truss birds, scalding and skinning the feet, 
and remosdng the toe joints and gizzard before trussing. 
Either place the birds on pieces of toast after brushing with 
oiled butter and covering their breasts with bacon, or brush 
vnth melted bacon fat and roast, eitluT in a baking tin in a 
fairly hot oven, or in front of the lire. Sometimes I run 
them on a sk<*wer and roast them for 15 minutes, basting 
them frequently with melted butter When I cover the 
breasts with bacon, I allow nearly 20 minutes, for I find 
they need about 5 minutes to finish them after tin* bacon 
is removed. Dredge with flour, baste well, and brown. No 
matter how you roast them, place some toast, butten*d on 
both sides, under the birds to catch the trail, when cooking. 
Serve untrussed Vnrds on toast Pour over a little brown 
gravy, or butter gravy. Allow 1 piece of toast for eaeh bird. 
Garnish with watercress and cut lemon. 
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Accoiipanimf:nts. — Bread sauce^ fried crumbs^ potato 
straws, brown gravy, watercress salad. 

ROAST TEAL 

For 1 person, — Eat as fresh as possible. Best after the 
frost has set in. Birds should be fat and plump. 

Truss. Place on a trivet in a baking pan. Brush with 
melted butter and roast for 15 minutes, basting liberally 
with butter. Dredge with flour, and baste. Serve on a hc^ 
dish, garnished with cut lemon and watercress. In Season — 
October to February. 

Accompaniments. — Celery, orange and watercress salad, 
and wine sauce. Add 1 tablespoon of Port, Burgundy 
or Madeira to the gravy that runs out of the bird, season 
to taste with lemon juice and Chilli vinegar. 

WIDGEON 

For 2 persons, — Cook very fresh. Truss, cook, and serve 
like teal. In season — October to February. 

WILD DUCK 

For 2 persons. — Pintail, or sea pheasant, mallard, teal 
and widgeon are most popular. Must not be over-cooked 
or bird will be tough. In season — November to February. 

SIMPLE ROAST WILD DUCK 

2 Wild Ducks. | 2 oz. BuUer, 

2 smaU Onions. 

Scald feet and truss. Sprinkle inside of birds with pepper 
and salt and put half the butter in each. Sometimes 1 place 
the birds in a hot oven for 5 minutes without basting them 
with butter. Sometimes I spread them with the butter 
instead of })utting it inside. Roast from 20 to 25 minutes, 
basting frequently. Just before ser\nng dredge w’ith flour 
and baste. Serve like Teal. If bird is liked well cooked, 
25 to 85 minutes will be needed. 

Accompaniments. — Orange and w’atereress or orange and 
mint salad, wine gravy, jK)tato straws. Garnish, W'atercress. 

BRAISED WILD DUCK 

Season duck 'with ground pe]>per and salt. Place in a 
casserole lined w'lth chop|)cd bacon, add J ounce butter, 
1 cup sliced onion, 1 cup diced carrot, crushed herbs, and 
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seasoning to taste. Coi'k in a hot oven till brown, then rrciuee 
heat, drain off any fat and a<id * pint Immn Miuoe and I 
gill of neh stock \>r giblet grH\>. t’t'Ntr and cook for tJO 
minutes, then add a ijlass of n‘d Vkinc or iH)rt and tin ]\\wr 
of i a lemon Remove bird find joint IVni sauce up sharf)ly 
and jxnir sauce w'ith vegetables over the joints, arranged 
on a hot dish. Sometimes I use Madeira for flavounmr and 
a little red currant jelly or J lb chopjx^d fned mushrooms. 

WOODCOCK 

For 1 person, — Thigli, hack and brain arc choice portions. 
Remove eyes but leave head mul neck on and only take out 
the crop or gizxard from the inside. Cook and serve like 
Snipe. In season — August to March. 

ROAST HARE 

1 Hare, SKeed Lemon, [ { tb, 

1 glass Pori Wine. I 1 iablesfwon Red Currmmt Jf%. 

Prpi>er, Saii. HoUs of Ilamn 

For 6 or 7 persons, — A hare for n>a.sting can 1 k‘ stuffed 
whole, or only the saddle, when the remainder can Ik* 
jugged, but a leveret should not lx* stuffed. Prepare hare 
and wipe it dry before stuthng. Truss If wanted very tasty 
and to rclH\<. its dryness, tu soim pitcts of fat ba<*on o\cr 
its body and cover it, head and all, uith greiis< [>a|H r Ik f(»re 
roast irii;, or sti-ep it in a mannad* for 24 hours. 

Place liarc on a trivet m a baking tin Ikisti frccjiicntly 
with dnppmg b) start with, tlun with butter When 
nearly cooked, remove liat'oii and |>ape*r if you use them. 
Dndge ivith Hour, then baste t4» in.ikc it froth and bn»wii. 
Serve on a hot dish after untru>sing Garnish with rolls 
of fned liacoii, cut lemon and fon'cineat balls if n<it stuffe<l 
Roast from to 2 hours according to sirx*. If stuffe<l, han* 
takes 20 minutes to J an hour long* r than wh< n unstuffed. 
lu ViiLniNt t<» March 

lo Make Hark Gravy — Kither add tomato puree and 
a little port wine lo the gra\y after draining off the fat, or 
stock to taste, n d currant jelly and a fn< d and minced liver 
and htart, or thicken w’lth sour cream 

Accomp.amments. — F orcemeat balls, oatmeal stutilng, 
brown gra\y, red currant jelly, watcrcre.ss salad, potati> 
chips or straws. 
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JUGGED HARE 

1 Harr. } p'ml Stock. J Ih. Bacon. 2 Cloves. 

1 Tonuito. (> Shallots. \ I^nmu. 1 blade Mace. 

^ glass Whdf IVine. 1 oz. Flour. 

1 sprig Farslcy. 6 Peppercorns. 

2 teaspoons Bed Currant Jelly. 

Joint hare. IFalf-fry the bacon, then remove bacon and 
fry joints (!ij)])t‘d in flour, in the fat. Place bacon, diced, 
and sliallots in a casserole, add hare, sliced tomato, pepper- 
corns, 1 blade mace, parsley, 2 cloves, small strip of lemon 
rind, glass white wine and \ pint of stock. (x)vcr. Simmer 
from 1 J to 2 hours according to age, then add blood, 2 tea- 
spoons red currant jdW. Arrange hare in a pile on a hot 
dish. Add juice of half a lemon, pepper and salt to taste 
and a little currant jelly or port wine, if liked, to grsxy. 
Pour over hare, and garnish with forcemeat balls or triangles 
of flaky pastry, 2 ounces lean bacon can be cooked with 
hare if liked, but cut it in dice. 

FRIED RABBIT 

For 4 persons. — lllaneh, dry and dip joints, omitting the 
ribs whi<*h add to stock, in flour, seasoned with pepper, salt 
and pa[)rika. Fry in 2 ounces bacon fat, heated till smoking 
hot, till well browned all over. Cover closely or transfer to 
a cassiTolc. Cook very slowly, turning frequently, for 1 
hour or more, dcyxnding on age of rabbit. Serve, arranged 
on a hot dish, garnished writh gretn peas. 

A<'Co.mpanimk\ts. — New', mashed or creamed potatoes, 
grili< d rolls of bacon. 

IIahiut a la Southern. — Cook as above, then pour a 
cup of cream into tlu* Ciisserole. Add It tablespoons chopped 
parsley, 1 teaspenm tomato catsup, and stir constantly till 
hot . Pour o\'er fried rabbit . In season - Sc]>tcmbiT to March. 

XoTi: Itabhit can also be braised, baked, curried, cooked 

in a casserole or stewed. 


VENISON 

The haunch and liver aiul kidnc}"? are best. Ntx’k is 
seeond, then comes saddle, then shoulder and civet, except 
roe deer venison, w'hen the saddle is better than the haunches. 
Venison from red deer is best and fallow' deer venison comes 
next. Should hang for at K*a.st a w’tvk Ixifore ct)oking. 
Sometimes it should hang from 2 to 3 weeks. To prevent it 
becoming lly-blown, rub immediately after skinning w'ith 



GAMS 


15S 

flour, mixed with powdered ffinger and pepp^. Dress the 
furrow of the backbone well with ^ pepper. It is best to 
wTap it in butter muslin before hanging up in the larder, but 
you must inspect it every day and give it a fresh coating of 
flour and ginger when necessary. In season — buck, June to 
Michaelmas ; doe, November to end of January. 

ROAST HAUNCH OF VENISON 

Trim, wash if necessary and wipe. Brush with melted 
butter. Sprinkle with pepper and salt. Make a paste of 
flour and water, knead till rather tough, then roll out in a 
piece large enough to cover the roast. Roll round, and bake 
in a moderately hot oven for 8 or 4 hours according to size 
of joint. You will need anything from to 1{ pounds of 
flour for the paste. When cooked, chip off paste and return 
joint to a very hot oven to brown. Serve with gravy, 
flavoured with port and red ctirrant jelly. 

Accompaniments. — Red ctirrant or rowan jelly, sauce or 
brown gravy, baked potatoes. 

GRILLED VENISON STEAKS 

6 Lain Sibaks, 1 1 os. Buttstm 

2 tablespoons Red Currant Jelly. ( | lb. Mushrooms^ 

Have steaks cut in the shape of mutton chops. Spread 
with melted butter. Grill, turning often, for about 25 minutes 
—it takes longer than steak to cook. When ready, sprinkle 
with pepper and salt. Melt the butter in a saucepan, add 
jelly and when piping hot pour over steaLs, arranged in a 
circle on a hot dish. Pile up J ix)und mushrooms, peeled and 
fried, in the middle. Serve witii potato chips. Lemon butter 
can be substituted for the red cumuit butter. 

HUNTERS’ STEAKS 

i lb. Game. J lb. Pork. I teaspoons Minced Onion. 

1 sligfuly-tfeaten Egg. | teaspoons Fresh Breadcrumbs, 

For 2 persons. — Put meat three times through the mincer. 
Stir in onion. ]>c])pcr, salt and paprika to taste, breadcrumbs 
and egg to moisten. Shape into cakes, 1 J inches thick. Fry 
for 3 minutes on each side in a little hfit fat. Serve each 
on a round of fried bread, with grilled tomatoes round and 
Maitre dllotcl butter on top. 
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I F you keep poultiy, plucky singe and draw like game, 
only remove sinews from legs in the following manner. Make 
a lengthwise cut through the leg under the “ knee joint.” 
Pick up the tendons — there are seven of them — one by one 
on a strong skewer, and puli them from the drumstick. Cut 
off the feet with the tendons attached, and the drumstick 
when cooked will be as tender as the rest of the bird. Be 
careful to pull out all the windpipes, lungs, and cut out the 
oil bag at the point of the parson’s nose. 

Truss for roasting as you truss large game birds (see 
page 140). 

Chicken, duck, goose, guinea fowl, squab or pigeon, or 
turkey all come under poultry. When fresh they should 
be firm, with smooth, moist sldn and smooth, pliable feet. 
To make certain bird is young, feci the end of the breast- 
bone, it should give. I have nothing to do with hairy birds 
for roasting. They are old. Young birds have pin feathers. 

TO BONE A BIRD 

Singe ; break the feet and remove sinews. Cut the neck, 
leaving about 3 inches of skin, then remove crop and wind- 
pipe. Make a cut through the joint of the wing nearest the 
body, then gradually work the flesh off the bones with the 
fingers and a pointed knife. When the legs are reached, 
dislocate them, then work off the flesh till you come to the 
tail, when cut the bone part away, then you will have the 
outer part complete with the tail attached. Do not remove 
the w'ing Ixmes, but take out the first bone from each leg. 
Truss as for roasting. 

No'n:. — If wanted for a galantine, remove all bones, and 
turn the boned legs and wings inside. 

TO JOINT A BIRD 

Cut off a leg and divide at the joint into drumstick and 
second joint. Iteniove the wing from the same side, cut off 
the tip, and then divide the wing at the middle joint. Joint 
the otluT leg and wing in the same way. Neatly separate 
the wish bone, with the meat on it, from the breast. Cut 
breast in half lengthwi.se and the back through the middle 
crosswise, then the side bones should be hacked apart 

*53 
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with a cIcAvcr. Even' larpc bin! should pve yon 12 joints. 
Use the tips of the wings with the giblets for stoek or gravy! 

TO PREPARE t;ini-ETS 

Giblets of a bird eonsist of gizrjini, heart and liver. Some- 
times the neck and the skinned feet are inelndcd with them. 
Cut fat and membrane frtim gizzard, then cut through the 
thickest part till you come to the inner lining. Spread open 
and peel away from the sac and throw sac away. Remove 
the arteries and veins from tlie top of the heart and squeeze 
and wash out any blood Remove gall bladder from the 
liver, taking care not to break it If any part of the liver 
looks green, cut it off and throw it away. Giblets, if not 
w'anted for stoc‘k, gravy or soup, can l)e made into a pie 
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Duck 
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Goose, small . , 

20 

25 

1* 

1 ^ 
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Goose, larg< 
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Pigeon 
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minutes 

Turkey, small 

20 

minutes 

14 

i; 

hours 

Turkey. 10 lbs. stuffed 
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24 


Turkey, large . . 
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WHAT TO SERVE WITH ROAST POULTRY 

Roast Chicken. — B read sauce, brown giavy, rolls of 
grill* ci or })ake(l baeon or Imked or fried ehipolutji or petit 
Pansien sausages, veal sausage nu-at or stuffing, poUilo 
crisps, straws, roast or new 

Roast l)i c’k — Sage and onion or ap])le .stulling; brow’ii 
gravy^; orange or orange and mint salad; up])lc sauee, if sage 
and canon stuffing; if apple stutling; orange sauce*; green fK*as. 

Roast Duckling. — Brown gravy, orange salad, potato 
chips. 

Roast Goose. — Sage and onion stuilmg, apj[)ie sauce, 
gravy. Stewed red cabbage. 
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Roast Guinea Fowl. — Garnish watercress. Orange or 
orange and mint salad, gravy, potato chips, straws or crisps. 
Can also be served like pheasant. 

Roast Pigeon. — Serve like chicken. 

Roast Turkey. — Sausage meat, or veal or chestnut 
stuffing, cranberry sauce or jelly, gravy, grilled rolls of 
bacon or sausages, etc., bread sauce, braised celery. 

THE CHICKEN YOU WANT 

1. Choose a 2 to 4 months old bird, weigliing to 2 
pounds, for grilling. 

2. C'hoose for frying a chicken about 6 months old weighing 
from to 3 pounds. 

8. A fowl for roasting should be from 6 months to 1 year 
old and weigh 3 to 6 pounds. 

4. Boil, steam, braise, stew, or cook in a casserole any 
chick<‘ii over a year old. 

5. Some people only stuff the neck of a bird. 1 generally 
stuff lx)th parts, sometimes putting sausage meat in the 
neck and veal stuffing in the wdy, or vice versa. 

ROAST CHICKEN 

Truss, singe, and wipe bird. Stuff, if wanted, before 
trussing. Place bird on its back on a trivet in a roasting pan. 
Rub over with butter or dripping, or with a paste made of 
8 tablespoons fat and 2 tamespoons Hour, or lay a few 
strij)s of bacon or salt pork over the breast. Place in a 
quick oven for 15 minute.s, then reduee heat, add i eup of 
water to fat in pan and cook till tender. Baste everj" 10 
minutes, and 15 minutes before it is ready turn it on its 
breast . 

If y<»u cook ill a self-bastiiig roasting ]>an, you will only 
nerd half the water if you Hour the bird. If you want it to 
have a thick crust, dreilge it once or twice with Hour during 
roasting. If you only want bird glazed, omit Hour and do 
not dredge. S<.TV'e on a hot dish, imtniss, and garnish with 
watercress, or with rolls vjf grilled bacon or with fried sausages. 

BOILED FOWL 

1 Whitf-le^Cfd Fiwl (4 lb,) I 2 CloiYS, 

(i Peppercorns, | 1 blade Mace, 

For 0 permms. - Remove feet, the whole scaly part, then 
insert fingers at the tail ind of bird. Loosen the outer skin 
of the U gs and neatly tuck legs inside. Stuff with oatmeal, 
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forcemeat or sausage meat and finish trassing as for roasting. 
Rub with a cut lemon. Place bird in a saucepan, breast 
downwards. Cover with boiling water, add cloves, mace 
and peppercorns. Cover and simmer for 2 hours, when 
salt to taste and finish cooldng. Time required depends on 
age and size of bird. Drain, untruss, place on a hot dish 
and scrv’c vnth egg, celery, or oyster .sauce poured over. 
Sometimes 1 place the bird on a trivet with water or .stock 
boiling below and steam it and serve like lx)iled. Both 
dishes can be accompanied by b<'»iled ham or pickled pork. 

TO USE UP BOILED CHICKEN 

Sometimes I turn it into a salad or a rissotto. Sometimes 
I chop and heat it up in a well-seasoned white .sauce, adding 
— if I have them — 1 t)r 2 ehop|K*d fried rnushrcK^ms or 
cooked peas, then I serve creamed chicken either on scpiares 
of hot buttered toast or fried bread, or in hot pastry 
cases, and garnish each with a cross of pimento. 

SIMPLE CHICKEN LOAF 

2 eup9 Chopped Chicken, 1 cup lireadcntmhs, 

iablespoons Chicken Fat or J enp Milk, 2 

Butler. \ cup Pea Purie. 

Sally Pepper and Paprika. 1 Onion. 

Slice and fry union. Place crumbs in a basin and pour 
over the heated milk, rub enough cooked or tinned peas 
through a sieve to give you the (juantity of ptiree required, 
then mix all ingredients together Place in a buttered 
baking dish. Ikikc in a moderate oven till firm and brown. 
Serve hot or cold. If cold, garni.'ih with sliced tomato and 
serve with Russian or ]X)tato salad. 

RISSOTTO OF CHICKEN 

1 cup Cookedy Chopped Chicken. I 1 quart Chicken Broth. 

I cup Bice. 1 Onion. | 2 tablesjwons Butter. 

For 3 persons. — Melt butter in a saucepan. Fry onion, 
without browning. Add chicken broth. Bring to boil, then 
wash and add nee. Cover .sauct paii. Simmer for about 
25 minutes, sliaking pan occasionally to prevent rice sticking. 
Don’t stir unless absolutely necessary. When ready, the rice 
should have absorbed nearly all the broth and {h<‘ grains 
should be swollen and separate. Add ehiek(*n, stir for a 
moment or two then turn on to a hot dish. Sprinkle thickly 
with grated Parmesan or any other cheese. 
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FRIED CHICKEN 

Joint 2) or 8 lb. chicken. Plunge into cold water, drain, 
but do not dry, then sprinkle with salt, pepper and paprika, 
and dip in flour. Heat in a frying pan enough bacon fat to 
cover the bottom of pan. Brown joints quickly all over, 
and either cook very slowly till tender and well browned, 
turning frequently, or cover and finish cooking. Sometimes 
1 transfer mine to a casserole, fat and all, and cook slowly 
for a!)out 45 minutes, with lid on, in the oven. If you want to 
fry an older bird, boil or steam it till tender before frying. 

CASSEROLE OF CHICKEN 

1 Young Chicken. 1 Medium CamA. 

1 o:. Uuiter. } 26. Mushrooms, 

1 Hay I^aJ. 1 pint Chicken Stock. 

1 ajfrig Thyme, 1 tablespoon Marsala. 

For 4 persons, — Peel and chop onion, and scrape and chop 
carrot. Place in a casserole with the butter, bay-leaf and 
tliyme. Cook on top of fire for 10 minutes, stirring fre- 
<juently, then add stwk and trussed chicken. Cover closely. 
C(K>k in a slow oven for 1 hour. Uncover, add peeled, sliced 
mu.shrooms, and wine, if liked. Cover and cook till chicken 
is tender. Untriiss chicken and serve on a hot dish with 
mushrooms round. 


GRILLED CHICKEN 

Split a to 2 lb, chicken down the back, through, or 
on either side, of the backbone. Remove bone and lay open, 
inside downwards, pressing the breast-bone until it craeks, 
to make the bird lie flat. Clean, remove contents, and cut 
out the rib bones and cut through tendon at joints. Sprinkle 
w’ith salt and pepper, place bird on a buttered griller, skin 
side down. Grill (piiekly on both sides, then reduec heat and 
grill from about 20 to 30 minutes. Baste several times 
(luring C(K)king with melted butter. Spread flesh side with 
butter before serving. Serve with the butter gravy, or turn 
gravy into ereamy sauce by thickening with flour and 
thinning with milk and stoc*k. 

MARYLAND CHICKEN 

2 Birds (6 months), I SaU^ Pepper. 

Flour, Breadcrumbs. | 1 Beaten Egg 
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For C to 8 Prepare unci joint rliiekens. Dip in 

seasoned Hour, then in beaten efjg. Cover with erunibs. 
Place in a well-buttcrcd baking tin. Ikikc 5 minutes in a 
sharp oven, then baste with melted butter, aiui nlurn to 
oven. Paste every 5 niiiuites, until bird has bet^n cooking 
half an hour. Arrange on a hot dish and serve with cream 
sauce — white sauce made with thin cream. Allow half a 
pint sauce to each bird. Serve in a hot sauce boat. 

ROAST DUCK 

For 4 persons. — Pluck, singe ami draw like chicken. Cut 
off the first Inmc of the wing. Leave on the legs and feet 
but scald and peel. Fill bmly with sag(‘ and onion stulting. 
Push the feet towards the sides and under the back of the 
bird. Turn over and skewer the “ apmn ” under the tail. 
Press legs and wings close to the IkmIv then thrust a skewiT 
through the body from the right wing to the left wing, 
and another from the right thigh to the left thigh. The 
bird when trussed should show none of the jtunls as in fowl. 
Sprinkle with pepper and salt, e<»\(r with a buttered paper 
and bake on a trivet in a baking tin m a quit^k oven fn»m 
1 to li liours, aeeordmg to sizt . Dndge hglilly with Hour 
and baste well jiLst Ixfore serving. 

XoTL.—Appk nr p(»tato stutling <‘an lx Used instt ad of 
sage and (mn*ii If you don't wi'-ji to stuff bird. f»ut a eiij) 
of eh(i})jR‘(i celery or 2 slieeii iip})ie.s, or an omun m bird 
Ixfore roasting, and rernovt b< ft»n s<r\ing N»metimes I 
covvr t!ie breast of duck with fat bacon i»r salt pork before 
roasting. If you rc»ast bird in an uii<*o\ereii p.in, aiid half a 
cuj) of water to tlie pan b(*fore plaeing bud «»ii a trivet, 
and baste vv'ith this ajid tin* dripping that from the 

bird. All«>w 20 to 25 minutes to the jxiiind vvle n roasting a 
full-grown duck. If duck is Tcrif oily^ scrub i^cll uith rearm 
water in which you fuive dissohed a jntirh nj baking soda^ 
then rinse and wipe bird inside and nut hcjoic roa.sting. 
Roast ducklings unstuffed In season -ScptemlxT to 
Januarv. 

CASSEROLE OF DUCK 

1 Duck. Stiff h. tlimr. [ ^ pint ShilUt! Crcni Pros, 

i tiaspffOH Onion Juirr. 1 Ututpffon Mumd Mint 

Salt. Prpper. BuiUr. 4 yint Choppul .Mnshnsnns. 

Clean, singe and joint duck. Dip j<»ints m st^asoned Hour, 
then in a little hot butter, and pac*k into a easserolc. Add 



For 8 or 9 prrsons , — Birds should be 6 to 12 months old. 
IVhen under 0 mouths, known as green goose, when it is 
roasted like a duckling without being stuffed. Before 
cooking, scrub like a duck either with hot soda water or 
w'ith hot soap suds. Apple, potato, sage and onion, and 
sausage stufling go well with goose. In America a mixture 
of ciiestnut, s<iusagc and veal stufling is popular. In season 
— -Septemb^ to February. 

ROAST GOOSE 

To PaEPARE Goose For Uoastino. — Singe, remove pin 
feathers, wash and senih, then draw. Rinse in cold w'ater. 
\Viix‘ clr>'. Stuff and truss like* duck. Sprinkle with salt 
ana p<*])jht and cover breast with 6 thin strips of fat bacon. 
Place bird <in its back on a rack in the baking tin, containing 
half a cup water. 

To Roast. — Roast in a hot oven for half an hour. Then 
reduce heat and continue baking, basting every 15 minutes 
witli fat in pan. Cook until tender, allo\ring 20 to 25 minutes 
to t he pound. When nearly ready, dn‘dge with Hour and baste 
vrcll to brown the breast. Arrange on a hot dish, untruss. 
Garnish with wateriTcss and cranberries, if you have them. 

Noti*. If gooM* is old, .steam for 1 hour before roasting. 
I); »n't stuff a gosling. .Fust place a pat of butter, sea.soned 
with jH'nper and salt, in its IxKly. Sharpen the goose gravy 
with a few drojis of vinegar. In a self-hasting roiister, omit 
wait r. 

AVir.KICAN STUFFING FOU GOOsi: 

a Uiltlr^poons Butter ^ lb. Pork Sausage Meat. 

1 mp Masftrft ('hesttnuts. | tabh^fHHm Minced Parsley 

i cup Stale Brcftdcruntbs. 24 Parboiled Ciustnuis 

O oz. Miushrootns. | tablespoon Minced Shallot. 

Molt butt< r in a saiunpan. Add shallot and ohopiK-d 
mushrooms, and fry 5 iiunuit^, then add sausage meat luid 
fry 2 niinutfi.. Stir in olu>pix>d parsley, niashcd chestnuts 
and salt and pepper to taste. Bring to the b<»il. then add 
■whole chestnuts and breadcrumbs. Cool before using. 
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ROAST GUINEA FOWL 

For 4 or 5 persons ^ — Truss like a pheasant and cover breast 
with fat bacon, then with buttered paper. Its flesh is 
drj% so it is always better to lard breast when not cooking 
bird in a self-basting roasting pan, or pot-roasting it. Remove 
bacon, dredge breast with flour, and baste well when it is 
nearly done. Roast from f to Ij hours. Garnish with 
w'atercress moistened with olive oil and seasoned writh salt 
and pepper. Serve with orange and lettuce or orange and 
mint salad, bread sauce, gravy, and fried wdth breadcrumbs. 

PIGEON 

For 1 person , — Should be eaten very fresh. Draw as soon 
as killed and cut off the toes at the first joint. Pluck, clean, 
draw and truss like a chicken. Some cooks only wipe pigeons 
before trussing, but I prefer to wash them thoroughly and 
dr}' with a cloth. Squabs, month-old pigeons, are considered 
a great delicacy. Grill, roast, braise or pot pigeons ; boil 
and stew old birds. Good also for pics. Can be roa.stcd and 
served like chicken or grouse. In season — August to April. 

POT-ROAST OF PIGEON 

2 Pigeons. Stock. j 2 oz. Butter, Flour, 

8 Button Onions. 1 \ lb. Mushrooms, 

Saltt Pepper^ Parsley, Thyme. 

Prepare pigeons for roasting. Melt butter in a stew-pan. 
Dust each bird with flour and cook in butter till brown 
all over. Add half a cup chicken or veal stock, jneled 
onions, salt and pepper to taste and a sprig of parsley and 
thyme. Cover and cook slowiy till pigeons arc tender, 
turning birds occasionally. After they have cooked for 
half an hour add w’ashed and |>celed mushrooms, and cook 
for another half-hour. Serve on a hot dish. Thicken gravy 
with either a little cornflour or sour cream. 

GRILLED SQUABS 

Birds should be plump, short and fat with soft legs and 
feet and pink flesh. Sjilit them down the back, lard with 
small strips of fat bacon, place on a buttered grill, flesh side 
up, thtn grill slowiy for 15 to 20 minutes. Season when half 
cooked, then brow'n on skin side. Serve each on a round or 
square of buttered toast. Garnish with watercress. Some 

C eoj>le serve mushrcK>m (ir tomato sauce with grilled pigeons, 
ut I prefer them moistened with melted butter. 
Accompaniments. — Green {>eas, new potatoes. 
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TURKEY 

Six to eight-week old turkeys can be grilled or roasted but 
not stuffed. Birds from 10 to 12 pounds are best for 
roasting. Choose a hen when possible. In season — October 
to March ; young birds (poults) from June to October. 

ROAST TURKEY 

Prepare and truss like a chicken. Both breast and body 
can be stuffed. Sometimes I put chestnut or veal forcemeat 
in one end and sausage forcemeat in the other. Allow 2 
quarts of stufling for an average turkey. Sometimes I put 
1^ pounds sausage meat in one end and fill the other end 
with whole chestnuts. Wipe inside well wdth a damp cloth, 
then fill crop end with the sausage meat or other stuffing, 
draw the flap loosely over and skewer it firmly to the back. 
Fill body with other stuffing. Sew it up CArefully and 
loosely so as not to tear the skin. Rub bird all over with 
seasoned flour, then spread with a little softened butter. 
Place it on its back on trivet in baking tin, cover breast 
with strips of fat bacon, then with buttered paper. Place 
in a very hot oven, 500 degrees, and when well browned 
reduce heat to 875 degrees if using a thermometer, and 
pour a cup of water or stock into the baking tin ; then 
roast, basting frequently till tender. A 10 to 12 pound bird 
takes from 2 to 3 hours. 15 minutes before serving, remove 

I iapcr and bacon and brown the breast, dredging with a 
ittle flour and basting well. 

YULE STUFFING FOR TURKEY 
8 02 . Buitrr, 9 02 . Fresh Breadcrumbs. 

4 Pork Sausages. 4 oz. Lrori Bacon or 1 1 am. 

3) gills Mtlk. 1 i dessertspoons Minced Onion, 

8 Kgg Yolks. teaspoons Minced Parsley. 

Salt, Pepper^ Paprika, Celery | teaspoon Crushed Hweei Herbs, 

Salt. Liver of Bird. 

Sift crumbs into a basin, cover with milk, heated almost 
to boiling point, and after 10 minutes stir in the butter, 
skinned and chopped sausages, minced liver, finely min(*ed 
biicon or ham, onion, parsley, beaten egg yolks and seasonings. 

Ac('()Mi*ANiMi.N'rs.-— Cranberry jelly, bread .sauee, brai.sed 
celery, etc. Garnish with rolls of grilled bacon or little 
sausages with sprigs of parsley or celery tips. 
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Allow 4 to 6 OK. Solid Meoi per person. 

Allow 6 to 8 02. Meat with Bone per person. 

In days of old, when life was more leisured and menus 
longer, sometimes a roast, braised, or bt^ilcd joint of meat, as 
well as an entree and a game eourse, was served at dinner. 
Nowadays, it is quite common to find only one meat eourse 
included in the menu. For the modern tendency is to 
abbre\iate rather than to lengthen, not only family but 
formal menus. So that the up-to-date hostess can rest 
assured that she is quite in the fashion no matter whether 
she makes a heavy entree of meat, poultry or game, a boil(*d, 
braised or roast joint of meat, or a braised, lK)ik‘d or roast 
bird, the one meat dish in the menu. When two meat 
courses are wanted, a light entnV can j)recede boiled, 
braised, or roasted meat or birds, or a game course can 
follow a joint of meat. Sh(»uld two entrees be preferred, 
the light one must precede the heavy one. 

METHODS OF COOKING MEAT 

The chief methods of cooking meat are. baking, (commonly 
called roasting), iKiiling, braising, frying, grillmtr. stewing, 
and stcuming When choosing meat fi»r eooklnL^ see tliat 
it is cut so that it is easily carved wlun eookeii and served. 
If you order a cut to l>e bon<*d for you, and ask the butcher 
to send it liome, see tliat lie sends the b»)nes along with it 
as they mak<* excellent sou]> stock 

Many housewives make the mistake of buying tin) large 
a joint for boiling or roasting. Y<»u should always consider 
for how many the joint is reijuired and how t»ften you wish 
to serve it up. before choosing it. On the other hand, if 
you don't mind having colei meat to draw upon for sand- 
wiches, certain curries, patties, etc., the siz(‘ of the joint 
does not matter, llefore deciding on what cut you will 
have, always remeriilxir that meal loses alKiut t ounces to 
the pound when l>oiled. 

Try when catering to take sulvanlagc- of cheaj) offers in 
meat. If you watch meat advertisements, and the food price 
lists if you happen to shoj) at any t)f the large stores, you 
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will sec when it is cheaper to buy meat in lar^rc* <piantity 
than in small quantity. Many butchers, for exampli-, will 
charjrc you a penny more a |xiuiul when you buy a cut off 
the leg tlian when you buy the whole leg. 

TO BOIL 

Plung(‘ fresh meat into fast“b<»iling salted water or stock. 
Boil fjuiekly for 5 minutes, then simmer slowly until cooked. 
Remove any scum frf>m time to time and make sure tliat 
meat is only simmering at 18G degrees Fahr. If allowed 
to lK)il, it will be toiigli. Add boiling water when necessary, 
for the meat must bt covered with ivater all the time vchen 
cooh'i}i^ aud tlie lid must be on saucepan. 

Note. (1) If the lid of saucepan does not fit tightly, 
W’eight it down. (2) Use liquor from boiled meats for soup 
or sauces, removing fat wh(‘n it has solidifu'd on top. 
(3) Wlu n boiling salt ])cef, bacon, ham. salt j>ork, r>x tongue 
and calf's laad. place meat in a large saucepan and cover 
With cold unsalted water, then follow dir(*etion> given for 
bi)iling. 

.MU'KOXl.MATK TI.ME.S FOR nOILINf; 

Length of time depinds oji nnat to be eookid. If cut is 
very thick, it ^^ill take longer than when thin. 

ikxcoN.— go minutes to 1 |)4»und, and minutes over. 

II.\M 3(t minutes to 1 pound. U]) to 10 pounds; allow 
15 minutes to every pound over 10. 

Salt Piuik - -go minutes U* 1 pound. 

I'liESH Bi.i.r. — Thin cuts, I,*! minutes to the j>ound, and 
15 minutes o\er ; tliiek cuts, 20 minutes to the jiound, and 
20 minutes o\ er. 

Salt Bi.Lr 25 minutes to the iH>und, and 25 iiiinutes 
ovtr. 

0\ 'Fom.! e. 2.\ to 3 hours. 

C'.M.i '.s 1 1 1 \i). 3 hours. 

Ml rro\ 20 minutes t»» the ]>ound, and 20 mimitcs over. 

Ln, oi Ml 1 TON (0 j)ound) 3 to 3A hours 

l.,\Mn I.") minutes tt» the ]M»untl, and 15 muuitis o\er. 

\'e.\l. — 20 minutes to the (»ouiui, and 20 minutes over. 

TO BRAISE 

Place meat, after dusting with Hour, in hot fat in a 
shallow' fuiii. lirow'ii well on both sides. Keniovi* from pmi 
while you cook prepared vi'getablcs for a few minutes in 
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the same. Lay meat on top, add stock or water, scasoniiiff 
to taste, cover closclv, and simmer till meat is tender. 
Ti nu ' — 25 minutes to the pound, and 25 minutes over. 

Note. — (1) Braising? is an economical method of cooking 
and makes large cuts of tough meat appc'tising and digestible. 

(2) Meat can lx‘ bro\^Tied in butter, oil, bacon fat or dripping. 

(3) After browning, braising can be done in a casserole or 
in the oven. 

DEEP FRYING (Wet Frying) 

This means frying meat, croquettes, rissoles, cutlets, 
tri})e in batter, etc., in a large quantity of fat, (‘iiough to 
cover. Use a dee}) iron sauee}mn or a special dee}) frying- 
})au sold conqilete with frying basket. \ou also need a })er- 
furated s])oon for lifting out mci\t. If you use an ordinary 
s})oon the fat will not drain away, and it will be inon* 
diilieult to serve meat free from greas(‘. Place* fat in })an 
and heat to from 360 to 380 degrees Fahr., when a blue 
smoke rises from it. 

If you do not use a cooking thermometer, test the fat with a 
small s(|uare of bread. If it is golden brown in 40 seconds, 
the fat Is then rtady fry any cooked mixtun s. Uncooked 
recpiire a lower teini)er<itiire. Test with bread, but allow 1 
minute to brown. 

l\e beef dn})})ing, lard, or t»live oil for deep frying. 
Drain meat <»n jiajier beiore serving. 

Note. — (1) Keej) food in a warm room f«»r some time 
beff>rc* frying. (2) Do not think because the f.it bubbh s it 
is ready. Wait till the bhu smoke rises CJj .sti.nn fat each 
time alter using and it will kee}) g(MKi for iiiontiis. 

AI’TKOXlM.KTi: TIMES FOK 1)1. EF FltYI\<. ME.VT 

Croqt-eti’Es AM) Kissoijis. -Fry 5 minutes. 

Tkifi: in liATTi.u.— Fry 7 minutes. 

IIa.m CKooi’i/iTL.s. — Fry 3 minutes. 

Cl 'Ji.ETs.- Fry 15 minutes. 

TO SHALLOW FRY (Dry Fry or SautO 

Fry in a frying pan with a .small (plant it y of fat. Choose 
fats as ill de< j) frying, or use butter, baeou fat, eluekeii 
fat, or fat skimmeci from souj) stock. Fry meat first on one 
side, thin on the other. Food fried in this way is not so 
digc'^tihle as uhen fried in deep fat, as it is mi]»ossil)le to 
bhuillow fry meat without the meat absorbing a e(rlam 
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amount of the fat. Drain well on paper as in deep fr^dng. 
Shallow frying is not so eeonomieal as deep frying. 

Note. — Save all drippings from fried bacon and use 
bits of fat trimmed from cutlets, etc., for frying with. 

TO GRILL 

Chops, steaks, cutlets, kidneys, sausages, bacon, ham, 
etc., can all be grilled. You can grill over live coals, a gas 
or oil flame, or an electric unit. If you use a fire, make it 
up in plenty of time so that it is bright and free from smoke 
when you want to grill. If you u.se gas, oil, or electricity, 
have the griller red hot. The gridiron on which meat is 
placed should be well grejised with butter or oil. When 
grilling by gas, keep gas on full for the lirst 3 minutes to 
seal in the meat juices, then lower gas. Use a pair of tongs 
for turning meat and on no account pierce it with a fork. 

APPROXIMATE TIMUS FOR GRILLING ME.VT 

Fillet, Point and Rump Sti:aks. — (P rime) 12 to 15 
minutes. 

Lamb and Mutton Chops. — (L oin, lx‘st) 8 to 10 minutes. 

Cutlets, — s minutes. 

Chop or Ste.ak. (Rare, 1 J inches thiek) 10 minutes. 

Kidne.ys.- 0 minutes. 

Sausac.es. -10 to 12 minutes. 

Livr.u and Tripe. — 1 to 3 minute^. 

Rvc’o.n and Ham - (Depending on thickness) 2 to 5 
minutes. 

Non:. — Turn meat fretjueiitly after juices arc scaled in. 

TO PAN-GRILL (or Broil) 

Cook m a hot j)an, un^rccusvd^ wiicn a fat meat is to be 
broiK d. like bai'oii or pork. When meat like slt ak is to 
Ik‘ broiled, use n ry, tcry liitlv fat. Cook like dry frying. 

MIXED GRILL 

Allow per jx rson - 1 j>ork sau.sage, 1 shee])*s kidiU'V, 1 
rasluT of bacon. 1 tomato, 1 mushroom if liked, 1 lamb 
cutlit, iiiuttini eho]> or rump or lillet steak. Trim and 
flatten cutlets slightly. Wash, dry, skin, aiul split kidm y 
ojK*ii down tlu* ei'iitre, then remove tlu* I’ore witluuit 
separating the halves. Pass a skewer through the centre to 
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prevent edijcs ciiriini;. Cut any rind and rusty |>iirts from 
the bacon. Siu(»i>th bacon with tlu* i>!a<ic of a knife, tlit'n rt>ll 
up and run roll tm to a small skew^T. If tomato is lar<fc, 
cut in half. Wiish, dr\*. skin and stalk mushroom, and 
prick the sausai;e. Clioosc a veal sansai:t in hot weather 
and a pork sausa^t* in cold weather. 

Brush kidney with melted butttT; place on th(‘ j^rill or 

in the gridiron, (#r “l)ramler *' as we call it in Seotlami 

when we ^Till over a eoal fire, all the fo(»tl tliat takos lon^xest 
to cook. Add otiier in^'redients in time for all ini^n-dients to 
Ih* ready at once. If kidney is vtTy larijc, it may take S 

minute.s, but you must not (A'tr-eook it or it won't be 

eatable. Grill as di‘serib(‘tl al)ovt‘. .Mushrooms take about 
8 minutes and tcmiatoC'' t» ti» 7 minutes. 

Accompammi.nt.s. -Serve |x»tato straws (»r chips and 
garnish with water<ress. A ])at of maitre d'hdtil butter or 
butti r Ilavoured with any }>i<inant sauce, can be served on 
the meat. 

TO ROAST (To Bako) 

In days gone by, roasting was done on a spit. Sometimes 
joints w(*re roasted in a Diiteli i>vi n in fn>nt of a clear, hot 
tire. Nowaday.s, roasted joints are really b:ik< d jt»intN <'\e(*pt 
in large establishments \\h<r«- it i*- still pt^ssiMc t(» eook <»n 
the s])it. In th(‘ av« ragr honu, n»asting a la broehe, as tlu: 
French call it, is impossible. Baked meal i.s what is i>i>pularly 
called roasted. 

i'Ti'.N''ii..s m.oi im.D 

Bakins, Tin if/fst if fiWd xvith u Tnvrt, 

stranu r in ont nr .St If- Ittt.hus .S/iorni. 

basting Boasting Ban. BntnttU .Stnnurr fnr fj.tr with 

ffrdifnttif btd.ius tut. 

Tc) roast well. y(»n have to ef>nsi<ler the following |>oints : 
(1) Whether neat is liked overdone <»r underdone. (2) 
Wlatlier meat is lik<-d stufh.d or unstuff^-d. 

It is impossible to give exact timis for nmstmg. \f) 
inc.tter bow nineli tiiia* you allow |mt pound, a ihirk jnint 
will need hmger thai’ a lonfi, thin jftinf o/ the .^atnr ueifiht. 
If a joint is slufhd, .5 minutes longer jx-r |>ouiid than 

you would lor uiistuit< ii meat. 

To IiO-VsT A J<ji.sT.- Wipe joint ; place nu a trivet in a 
baking tin. S])rinkie with pi pjxT and salt, and dretlge with 
iiour, or rub sea-soned flour in with the fuuids. Sometiima I 
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omii the flour and cover roast with leaf siiet or drijrping before 

placi)iff In the oren. 

\o matter how I prepare roast, 1 plaee it in a hot oven, 
about 500 decrees Fahr., and roast for 15 or 20 minutes at 
tins liigh l(‘m])iTalure to seal in the jiiiees, till the outside 
of the meat is what is ealled “set,” then I lower the tern- 
])eratHr(* to 050 d(‘j]fr<*es or 400 def^rees Fahr. and roast, 
hastin*' frecpiently w'ith hot fat every 8 to 10 minutes, unless 
I happen to he usin;X tlie self-basting roasting pan. WIkti 
r (MK»k m(‘af by the floured method, I haste it with melted 
iin]>]>mtr Whdi nusit is half-done, turn it and dredge lower 
sid(‘ with Hour and iiiiish roastin<». If you are afraid of tlie 
Hour liurmiiLT ui the pan, add a eup ol w'al(T. 

Xo'j'i: S uiie eooks prefer to st asou joint w'lien half- 

cooked, 1 h«ive tru*d tiiis method as >vell as seasoning; at 
the bei^innin*;, and frankly eonsider the result praeticaily 
tile same, so please yourself how' you season it. 

to m\kk ghavy 

Pour all the fat from the hakmi; pan slowly into xi basin 
until you have nothing left but xi bn>wn sediment, which is 
the juiee or <*ss< ru‘<* of the meat Stir in \ siiltsp<)on salt 
iiiid \ ])mt (»f boiluu^ w'xiter or stock, made from boihne a 
bone ol tin* same meat as the jtiint When roast ini; a lei; of 
mutton, boil the knuckle bone for the f^rxivy. \Mien roastim^ 
a joint of bt‘el, make stock from some bet f bones. Plxiee the 
siiueeyiiin on the lire xind stir contents with a wot>den s{K»on, 
serajiini; off xin\ meat juiee that adherts to the tin. As a 
rule, tht i;ra\ y slioulil be bri>wn eru>ui;h w'lthout any xidditiou, 
but if it is paU , a(hl 1 (u* 2 tln)ps tif browiuiiL". to colour. 
If you wish to sei\e ijravy on the same tlish as the meat, 
|M)ur it round, not oie? the meat. Meat should be erisp on 
the t>utsidi 

AI*l*KO\IMA I r. TIMl.s lOU UOSsUNt, Ml \T 

Hr.EF.- Hare, 15 minutes to the ptJiuui, and 15 mmute.s 
i»ver 

lb r.r. M< dium, 2P minutes tv) the pomul, and 211 
minutes o\ t r. 

Hnr.t Will dt»n<*, 25 minutes tt> the jHaiiul, xuul 25 

minutes oNcr 

iiVMii 20 to 25 minutes to the pound, and 20 to 25 
nimules over. 
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Mvtton.— ‘20 to *20 imitutt-. 1<* tho |Hmnd, and 20 to 25 

nuiuiU s oviT. 

VoiiK. *2.) ininuto to thr niul 1*5 minutrs ovtr 

Veal.— 15 niinuto t*> thr mid 1*5 minutes over. 

TO POT-ROAST 

Choose an in»n saiieepan with a tii:htlv fittin^r li(J. 

2 or 3 tahJc‘sjKH*ns of dripping in pan. l*'rv meat, turnini: 
it froqueully. till brown all t>ver. tlu n sc*ason and eovi r 
closely anti cook slowly by the side t»f the tin*. Allow 1 hour 
to the pound. If inelined to burn, atld a little .stock or water. 
A [rood way to ctK)k inexpen.sive cuts of meat. 

TO STEW 

The most economical method tif c(K)kinp in an ordinary 
saucepan. Cut meat into suitablt* pieces for servin^r. Insist 
on butcher gi\in<r you brisket, shin, or elotl when |K)ssible. 
Brown meat well in a little smokiiur hot fat in a saucepan, 
dredjrin" it well with flour before brownin^r. Add stock or 
w'atiT as R*<|uired, cover and e<K>k for 1 hour, then s<*ason 
and add prepared vegetables. It depeiais on what is bi in<r 
stewed when you add the vegetables. If the stt‘W' takes 
loiurer than 2 hours to cook, and tin* \eget:ibles only take 
halt an hour or 20 minutes, do not add them until half an 
hour or 20 minutes before meat is su[)posed to be ready. 
Sttw must only simmer when cooking. Stew brisket for 
2i to 3 hours ; sh(»uKier steak, thick j>art of iLink and 
beef skirt 2 to 2j liours ; haricot mutton, to 2 hours; 
liver and bacon, hours; veal, 1 U» ih hours; ox tail, 

3 to 3j hours. 

TO STEAM 

To sttam is to cook in the steam that rist's from boiling 
water or stock. The simplest way is to ec»ok in a steamer, 
or })laee meat on a jx-rforated trivet or rack which keeps 
meat above the W’ater or stock, but allows the steam to 
cireulatc round it. Meats for boiling can he steamed, but 
will take long<T. 

CASSEROLE COOKERY 

Meat can he braised, stewed, or |iot-ro;ist<*d in a eas'>erole. 
If cooking with a casserole <jver gas, j»laee an asbestos mat 
between gas liame and cas.serole. Before using a new’ 
casserole, rub the outside of Uittoiii with a clove of garlic or 
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c\\\ t)nion, fill with cold water, add a pinch of salt, place on 
top of an asbestos mat over a gas flame and slovrly bring 
water to the boil. Simmer for a few minutes, then remove 
casserole, and when the water is cold, empty it out and 
use easserole as recpiired. Never place an empty casserole or 
a casserole that is icet on the outside either in the oven or on 
the range. 

HIGH-PRESSURE AND WATERLESS COOKERY 

Be eareful to follow the directions that go with the 
different makes. Whole meals can be prepared and eook<‘d 
in both these cookers over one gas flame. You can bake, 
boil, braise, fry, saute and stew' in a w'aterlcss cooker. You 
can bake, stew', make soup, etc., in a pressure cooker, in 
less time than any other cooker, w'hich means a great saving 
in fuel. A pressure eook<T is ideal for cooking split peas, 
lentils, haricots, etc. No kitchen ecpiipment is complete 
wiiliout a high-})ressure and waterless cooker. 

TO USE UP SOUP MEAT 

1 quart Souji .Mutt. [ pint Stock, 

2 hard’hoiUti 2 small Oaions. 

1 tuisjHHJu Salt. 1 taidfsftoon Instantaneous 

Pippir. (ielatini 

Siii-ll liiid slico i jg'i thinly Dissolve gelatine in the eold 
stoek. lliiise an ohhuig loaf tin out with eold water and 
iieeorate with slices of I'gg Season meat to taste and pack 
it into the lineti mould If you have any t gg slices kft, 
.orange them on to]) of the meat Gently ])our in stock and 
-land in a eolil place till set. Servi , cut into sliee-^, with 
j»- tato salad. This reeipt can be followed with eold lx)ikd 
Uci. 


BEEF 

BOILED SILVERSIDE OF BEEF 

a lb. Silt f I salt sotiiil ('crrifts. 

a .small I'unups. h l*t ppema n\ 

1 nudtum l*atsntp. \ smiill ( ^ , if 

Slut i>umpltia:s. 

For (i persuns . — Wash meat will If very salt, soak for a 
f( w' hours m eoUl water, then wijh*. Tie into a rouiul with a 
piece of string or tape Place m a j)an of eold water, enough 
to cover. Boil uj). Skim, simiiuT gmtly for i)0 nu'iules. 
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then skim again and lK>i! lhm‘-<|uarlorN of an hour, whrn 
add washed, and sIumxI eabliagc, turnips, carrots, 

parsnip, dumplings and |H‘pfHTc'oriis. Cover, and siinmiT 
again for liiUf an hour. If vegetables ore old, add sooner. 

nrMri ivi;s 

1 «/;» Flour, 2 /riW Itaxpoofin UtiKtftfi Poicder. 

6 Uiblrsjffnms Milk, 1 itutur 

J h'tis'poon Still. /'Oi.A ('ru%/ttil Itrrbs, 

Sift dry ingndiuit*- into a basin. Lightly rub in butter. 
Stir in T'.nlk carefully. IMaee 4ui a thaind Uuird. Shaj>c 
quickly with hands to numd h:ilf iiu h thic k. Cut into rounds 
with a cutter, then add to ^i»*rk 

SIMPLE BRAISED BEEF 

1} ib. flump Steak, | lb Hamu Fat. 

22 small (tun ms, a ymu:' i 

1 \tuk Ctltn^. 1 pn.i I. .s 

1 !iiitl‘ltaj Thipne, 1 Fa^sU^t 

Salt and Fepptr. \ J cup Turnip. 

For 4 <»r 5 jfrr.snu.s. -C'hnp and frv b,nsui, tin n rcruMve 
scriq)>. Cut tlu ^ttak iiitn la at tilhts, viiriiikl' with salt 
and |)C])})< r to tu'^tc. and hr *\vn all o\< r in the hot h.acon fat. 
Avoid pieremg the meat with a fork or sk( wt-r wiicn turning. 
Better to turn with a blunt knih . Soiii<tHnr> I co<»k the 
meat all in one piece afti*r larding it with ‘strips of fat liaeon. 
Using half the bacon uientioiud for larding and half lor 
frying. Place the turnip, diced carrot, and sliee<l onion and 
celery all in the Ixjttoni of a deep saiuepan or eassen»le witii 
iiaat on top. Add other ingredients, tlien takr a piece id 
kitelien pajier, cut a cover from it the shapo and size of 
casserole or pan, and butter and plan it omt the bief. 
Cover pan t>r casserole and cook sl(>wly for 4 hours, 
basting every half-liour and turning at the < iid of *J hmirs. 
Sir\e in the casserole or turn out <d saun pan, with meat 
ill centre, and saui*e and vegetables round. 

FRIED STEAK 

2 lb. Iltimj/ or TilUt Steak. | 2 nz. Dnpjnnf*. (iravif. 

Salt, Ft jtpt ; . 

For 0 jwrsftTis . — Trim steak neatly. C’lKik whole, or cut 
before frying into suitable pieces lor serving. diippiiig 

in pan. Make siiic^king hot. Put in the steak and bri>wn on 
one side and then on the other. Turn idteri with a blunt knife 
while frying so as not to pierce the meat. Cook till temler. 
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time dopcndincr on the thiekn(‘ss of the steak. Serve on a 
hot dish. Sprinkle with salt and p(‘pper. Pour round a little 
pravy (sec nape il), flavoured, if liked, with mushroc)m 
ketehup or V<»rkshirc relish. If thick pravy is wanted, add 
a teaspoon (»f cornflour to the fat in the ])an. Stir till brown, 
add 1 pill wate r, and wdien boilinp, season to taste. 

Accompammi’.vts. Hinpsof fried onions, llriiss<*ls sprouts, 
butter(*d |K‘as or French lieans, Frt*neh mustard, and potato 
straws or chips. 

GRILLED FILLET STEAK 

IJ-lJ ih. FtW't 1 1 02. Huiter. 

Maitrr (flioirl lUiticr. 

For 4 nr ,> prrsnus.— Steak can he from i to 1 J inch thick, 
pref(Tal)ly the latter, Dij) steak in nu'lttd buttir. (rrill 
under pas or an eU etric prill, or on a clear coal (»r coke tire, 
on apndiron, for a minute on each side to s<-al in tht* juices of 
tiu* meat, then e<tntinue eookmp, turninp Irecpnntly with 
tonps till sti;ik is ti*n<ler, about S to l(t rainutes, depeiidinp 
on thickness. Ser\<* carved m individual |x#rti*>ns on a 
liol dish. Spnnkit* with ]>e]>piT and salt and place a pat 
of maitre d'hotel butter on each. 

Non: If liketl well doie*, cook from 12 to 15 minute^. 

Steak can be si rve<l with mushroom r(‘lish or iiuishrouin 
<»r limiato sau< i . orspria<l with llollaiul.iise sauce, siasoiied 
with onion juiee aiui ehopped parsU y : potato chips or straws. 

STEAK, VICTOR HUGO 

2 Ih Hump SUiik, 1 table\jKmn Tarrmifm l'inrf*ar, 

2 ^ \ Chopped SfuilluL 

1 UuspiH}u lA'imm Jmre. , I cup Ihitter. HorscrutUsh, 

i ifuspoon Mali Fa trad. 

F(fr i Simmer shallot and vinepar in a saiieepan 

ior 5 minutes. Divide butter in three. Add one piece to the 
mixture, tla-u stir in ipp yt>lks, lemon juiee, and meat 
(\lraet. 'runi mt<» the top of a double iH>iler and eo<»k, 
slirniip constant K till butt<T is milled, when add second 
pieci Klip sliiTiwp and when second piece is melted add 
third piere and stir till thick, when add 2 teaspoons i:r;,t«d 
luM'si radish (inll steak as usual and si-rve on a hot iKsh, 
parnished with prilled mushromns or tomatoes, potato 
Straws and w.itirenss, with sauce in a hot sauce bt>at. 

FILLETS OF STEAK WITH CHESTNUT PUREE 

0 Fillets v] Sunk. I 1 02 . UuWrr* 

t pitU ChcslutU Puric. 
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For r» prrsons. KilU'ts shouK! hv 1 iiK'li tliick ami c*ut in 
circular shape, (irill a minutes; spn*a(i with butt cr. Si asnn 
to taste ami serve on a hot liish in overlapping slices with 
the puree piled up in tiu* eeiitre. Cvurnisii with watercress 
and halved, grilled ti>matoes. 

TO VARY ITMXT OF STKAK 

1. Chateaubriand. - Cut a ‘J-inch thick steak fr<»m the 
thickest part the uiulereut of th<‘ sirloin. Trim, sprinkle 
with pepper and salt, brush with olive oil or melted butter 
and grill. Serve on a hot dish with a pat of maitre d’hotel 
butter — 1 ounce butter workctl with 1 teas|>oon minced 
parsley, and the jui<‘c of half a lemon, and with the addition 
of a teasjx>on of rich gra\y, meltc<l glaax% or Worcester sauce 
to taste — melting tm top. This quantity of butter is cnuugii 
for 4 j)ersons. One tillet is enough for 2 pi^rsons. 

ROAST RIBS OF BEEF 

Usually Ixmed and rolKd. Is an economical joint. Roast, 
se*‘ notes on roasting (page IM), Sunetiiius stuffed. 

A(roMPAM.Mi:NTs.-~Gra\y, grated horseradish, Yorkshire 
pudding. 

ROAST SIRLOIN OF BEEF 

See notes on roastuiu {\niiir 1 <*»*»». 

AccoMrAM.Mi:NT.s - VorkNhire pudding, Imki d or inw 
pdatoe^, g^rated hor^i radi'-h (►r hor^i radish suuee, giMvy. 
Small roasti-d onions g*. well with r«»ast bf*< f. 

lo Disn I p lto.\s‘i Ib.Ki'.- Plae** ribs and ,sirh»in on tlie 
h(»t si rving dish wifli the Ixme to the h ft of th<* carver. 
Ihc Will of the dish sh'*uld be to I lie right m > that gravy can 
be s<T\e(l with the rigid hand. 

If) Cauvk Joint. 'J la* Iwaie should Ik- to the left and the 
thi(‘ke^t p*d*t up and away from tlie <ar\ir. Si.-c that platcj* 
and sauec lx>at are hot before dishing up. 

YORK.slIIUi: in I>DI\(. 

\ lb. Flour. j \ jnut Mill:. 

1 Inryr , \ ttu\/nnju S/ilt. 

J iahlfspnou iPripjnn^. 

For 4 or 5 /*.son.v.-~Sift Hour and salt iiito a basin. Make 
a hollow 111 tic- II litre, l^rcak egg into hollow, then adil 2 
tiiblesj>oons of the milk. Stir in a little Hour from lh<‘ side 
with a wooden s]>oon, adding and stirring until you get a 
smooth batter and half the milk has been added, then beat 
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f(>r 5 minutes. Stand for at least 20 minutes, then heat the 
clrij>i)in^ in a shallow, fireproof dish or a baking tin, and when 
nu'lted, and the tin or dish is well i^reased all round, stir 
th<‘ remainder of the milk into the batter and pour into the 
Iwt tin or dish. Bake in a hot oven for 20 to 30 minutes. 
Ser\'e, eut in 2-ineh squares round beef, or in a separate hot 
dish. If roasting beef on a trivet, the pudding can be eooked 
under the meat in the baking tin, which is the way I prefer. 

EXETER STEW 

1 tb. Lean Steak, 2 oz. Dripping. 

2 Onions. 2 pints Cold Water, 

1 lb. Tomatoes. 2 tablespoons Vinegar, 

2 tablespootis Flour, Pepper and Salt. 

For 4 persons . — Wipe and cut meat in neat nieces. Melt 
dripping and when smoking hot, brovm meat. Lift meat on 
to a plate. Brown sliced onions lightly. Add flour, stirring 
it well in the water, vinegar and seasoning. Boil up and add 
rn<*ut and peeled tomatoes. To peel tomatoes easily, dip 
first in boiling water. Cook till meat is tender, and serve 
with dumplings and mashed or new {>otatoes. 

BEEF OLIVES 

1 lb. Staving litrf. 2 small Onions. 

1 iabltsimon Flour, 2 cufts Water or Stock, 

li teaspoons Muiced Parsley. 6 tablespoons Hreadrrntnbs. 

Dash of ('rushed Herbs. 1 tablespoon Chopped Suit or 

Pipper and Salt, liuttcr, Drippina. 

For 4 per.som . — Slice beef thinly and eut into strips 3 
inches long and inches wide. Mix the breadcrumbs, 
fsirslcy, pepper and salt and herbs, 1 teasj)oon minced onion 
i>r <iiives, and butter or suet together with just enough 
imik ti) moisten. Place a little stufling on each strip and roll 
u]>. Tie up each roll with clean string. Melt 1 tablesjK>on 
dn|)j)mg in a saucepan and wdien smoking hot brown the 
roils, dippid in Ikuir, then remove to a jdate. Fr\' the sliced 
onions without bn»wning. Return rolls to saucepan ; add 1 
cup water or .stock. Cover and simmer for Ij hours. Serve 
with boiled, new or mashed ptdatoes. 

STEWED SHIN OF BEEF 

2 lb. .^htn of Unf. I dessertspoon Dripping. 

1 i httjifml Otiiou. 2 large cups Water. 

^ lb. (inen Peas. Ptpper. Salt. Flour. 

For Oar 7 persons. — Dip meat in flour seasoned with pe]>per 
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and salt, and brown in Iho hot dripping. Add onion and fry 
li^htlv. IVnir over th<' vsater. rovrr, iiiui sinuncr ^ontlx tdV 
a hours. At till' end of hours, add peas. Finish cookino. 
Serve meat in a hot dish with peas round. Sometimes 
haricot beans arc substituted lor tlu’ |H*as, 

STEWED STEAK AND ONIONS 

IJ lb. Shoultlcr Strak. 1 

hirf^r Spiitnsh Ottums. J MnU Rxtnui, 

riour. Hot Ihiptnn^. Soli umi i*t pprr to Uintr, 

For 4 ar a ptrsomt. l.c'avc steak \\lu>le or rut in suitable 
pieces. Dip in seasoned Hour. Hro\i n in tuble.s{K>ons hot 
dripping. Place in a casserole. Add water, blieed onions, 
meat extract, salt and pepper to taste, and cover. Cook 
slowly in the casserole from 2 to 2i hours. Serve with 
mashed or heed potatoes and niashed turni|X8. 

BAKED STUFFED OX HEART 

1 young Ox JlrarL 2 cups Hreademmho* 

1 Minced Otiimi. 2 Melted BuUer or 

^ teo^fioon Crti^bid Sacc. tne. 

I bibU spoon Chupptd l*<ir$ley, Salt^ and Paprika. 

For o jnrsom. Clean and n rnc»ve all \eins, arteries and 
clotted blood from the heart, it thi' butcher has not alrt:id\ 
done so. Mix the enimbs with luineeii <»nion, fat, parslev , 
sa"e, and paprika, salt and jn ppt r to taste. .Stuff heart with 
mixture and sew uj) opening eanfiil,\. Huh all over with 
seasoned ll«»ur, then Mith driopin^^. Hake in a m(»(!**rate oven 
lor to 2 hours. Serve witli bakid ]>otutoes and buttered 
kale. 

HAMBURG STEAKS 

1} Ih. Chopped lictf. 1 rup Prradmttnbs. 

1 Onion Juice. 1 tro'tpfton Suit. 

1 Kujii Yolk. Fbfur. ItiKon Fat. 

Pttpnlia and Pepper to UlsU. 

For 4 to (J jwrson.s.- I\e rcaind of beef, adding', if very 
1^‘an. a iilMc ijiiij( ( <i int salt p<»rk. Mix all in»,^redien1 s toijethei 
and Iciriji into r» Nijiall, Hat cakes about lA incb<-s tbi<*k. II 
lar^^e ones an- wanted allow an extra i pound of im‘at. Dip 
li^rhtly in Hour, and try in I tabh-spiuai of melted bacon 
fat, or omit Hour, and brush with melted butter and 
Grill quickly on eacli side for 2 minutes, then cook slowly , 
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turninpf orrasionnlly, for 0 or 7 minutes. Fry for 7 to 10 
minutes. Make into one ilut cake if preferred. 

TO VARY HAMIiURG STEAKS 

1. Use half pork and luilf steak, or use ccjiiiil quantity of 
pork, steak and vtal. S<-rvc with halved fried tomatoes. 

*J. Omit onion from re<‘i|Kr. and pirnish with fried onion 
rings. Serve on rounds of frietl bread. 

Aild I teuspcKUi lemon juiee and a pineh of grated 
nutmeg, or add i teaspoon crushed herbs, to each 1 J {x>unds 
steak. 

4. Pla<'(‘ the origiiud mixture or any of the variations in 
u loaf tin, hutten d and tliiekly sprinkled with breadcrumbs. 
O^ver closely with rashers of bacon. Hake 1 hour in a 
moderate ovt‘n, **350 to 375 degrees Fahr. Serve hot with 
tomato sauce or sliced when coKi with a salad for Sunday 
night’s supiKT. 

SWISS STEAK 

1 thick slice Round Steak. I 1^ cups Tomatoes, tinned or 

1 cup Peas. linctm Fat. | stneed. Flour. 

1 emp Hot Beef Stock or IVater. 

For 4 /o 6 pmvm.v.— Take a H to 2 pound slice of steak. 
Sprinkle thickly with flour. Pound steak, sprinkling with as 
much flour as it will absorb, then sprinkle Ivith sides with 
salt and pepjicr to taste. Melt IJ tables{KK>ns bat'on fat in 
frying pan and when smoking hot brown steak on lioth side.s. 
Place steak m a cassenile together with any bacon fat that 
remains, aild vtock or water, tomatoes and ])eas. Cover 
and cook slowly in a moderate oven — 325 tlegrees Fahr. — 
till tender, in aixmt 3 hours. Serve with mashed potatoes. 

SCOTCH COLLOPS 

IJ-’J Ifj. .Sttuk. tablcspootis Drippins. or 

*1 or a < to ions. Butter. Breadcrumbs. 

Salt and Ptpper. lJ-2 eup'i Stock or Water. 

For i ptrsous -- Put the steak through a mincer. There 
shoultl be a little piece fat with it. Milt fat in a .stewpaii 
and when smoking hot add chopped onion and eixik for a 
few moments before adding the steak. .\dd steak and b^o^\^l 
carefully, stirring it well with a wooden spoon to prevent 
lumping. Adil stock and .salt to taste, then esA'er and simmer 
1 hmir. Stir in hreaderumhs, a liaiuiful for every cup of 
stock uscil. Season with ]H*pper, and also mushi'oom keti'hup 
if liked. Cover and cook for 3 or 4 iiunutes. Serve on a iiot 
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dish. Garnish with sipprts of fried bread, or fried toast or 
serve in a border of mashed |'K>tatt>es. 

To Vary Scotch Collops. — 1. C\H>k with 2 tablcsp<Kms 
of breaderumbs, or oatmeal, and serve surrounded by 
J pound macaroni boiled in salted water and drained. 

2. Use 4 cups w'ater. Cook for half an hour, then add 
suet balls made from 1 cup flour, 1 ^ ounces ehop|Hxl suet, 
^ teaspoon baking powder, 1 1 teasptxms minced jiarsley, salt, 
pepper and cnishea herbs to taste and water to mix. Make 
mto 12 balls with floureil hands. 

3. Breadcrumbs may lx* omitted and the gravy thickened 
with a little cornflour,* moistened with water. 

BRAISED OX TONGUE 

1 Ox Tongtif, fresh. 1 tablespoon Butter, 

2 Oniofis. 2 Carrots. H pints Tongue Litpsor* 

1 Bay-leaf. Bacon. 2 ('loirs. 

3 sprigs Parsley. Salt and Pepi>er. 

For 8 to 10 persons . — Place the tongue in a saucepan. 
Cover with cold water. Bring slowly to the lx)il, then let it 
cool in liquid. Skin, trim, and fasten the thick part to the tip 
with a skewer. Melt the butter in a .saue< pan. Add nnn(*(*d 
onion and cook till brown, wlien add tongiK*. ('over and 
simmer for 15 minutes, then add 2 trasjx>ons c‘hopj>ed bacon, 
2 sliced earrot> and herbs and cloves. Brown again, then 
add the quantity of li(pi(»r required from water in which 
toniruc was boiled. Season, eovir and simmer hours, 
turning every 15 minutes so that tlie tongue will he c(K)ke(l 
equally all c»ver. Serve in a hot dish, witli mashed |)otat<K*s 
and spinach or green peas. Strain the sauce before* |M>iiririg 
over. If liked, sauce can be flavoured with Worcester sauce 
or Yorkshire relish. 

SIMPLE SCOTCH CURRY 

i lb. Steak. 4 targe (hiions. 

\ pint Stock. 1 trtLS'pwm I’lnegar, 

1 ttaspoon Curry Powder. 3 oz. Butter. 

1 AppL . ^ tea.sp(ffm Allspice. 

1 tablespoon Desiccated i'oeoanut 

For 2 j^entnts . — Melt butt(*r till smoking hot. Br<»wn 
meat, cut in dice, add ]X‘eled and sliced onions to butter 
and fry for a irtoment or two, then add curry jK>wder, all- 
spice and stock. Stir till boiling. Add vinegar, then meat. 
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Sc/ison with salt. Simmer 2 hours. Serve on a hot dish 
with boiled rice round. 

TRIPE AND ONIONS 

2 Uk Tripe* 4 iarf^ Onions, 

) pint Milk. 1 oz, Flftnr. 

1 teasjmm SaU, 1 pint H'aier. 

For MoCy persons . — Tripe should bc‘ bought ready eleaned* 
Plii(*e in a suueepan, cover with cold water, and bring to 
boil, then remove from pan and cut into 3-inch squares. 
Itetum U) rinsed saucepan. Cover again with cold water, 
add salt, bring to boil, add sliced onions, cover, and 
siinnuT from 2 to 8 hours till tender, then drain off water. 
Mix flour to a paste vnth the milk, and stir mixture wdth 
the tripe till Ixiiling. Simmer for 15 minutes. Season to 
taste. StTve on a hoi dish with new or mashed potatoes. 
Only 2 onions need Ik* used, if preferred. 

TRIPE A U NICOISE 

2 Ih. Trip*', G Onions, 

1 02 . liutlcr. 1 pint Stock, 

J JO fit Sherry or White 3 Carrots. 

Wtne. Pepper and SaU, 

For \ to (> persons. -Melt butter in a casserole. Add sliced 

e.irrots and onitnis and fry till brown. Add tripe, cut into 
I'-mch s(juares, witli pejjper and salt to taste. Stir in st(K*k 
and wine Cover closely and cook in a very slow oven for 
4 or 5 lioui'N. Serve from easseri»k*, with mashed potatoes. 

RAGOUT OF OX KIDNEY 

1 lb. Or Kidney. Ituttir. Flmir, 

1 pint Water or A U’a/rr <wm/ *2 small Onions, 

\ ttrrf Stifck. Salt, Pepper, 

1 ni. lierf Dnppinf*. , Paprika. 

Fnr t ptr.sons - Skin and core kidney and cut into J-inch 
thick sliees. Ml It dripping in a stewpan. Make smoking hot. 
Dip kidney m Hour, seast>ned with salt and ])epjH*r, and fry 
in the hot fat until brown all over, together with the onion. 
Dram off fat. Add the water or stock or all stoi*k Srason to 
ta^tc Co\er ami simmer 1 hour Mix hiitttr and tloiir to a 
past<‘ ami add to sti w’ in small pats, I at a time. C over ami 
simmer till kidney is perfii tly triuler. Serve on a hot ilish, 
season sam‘e to taslr, ami strain o\er. Arrange a Inirder of 
inashetl (>otato round, or serve kiiiney in a lK»rder of Ixiiled 
rue, seasom-il to taste and imnsteued with blitter. 
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STEWED ox TAIL 


1 Ox Tail, 

1 Carrot. 

1 mp (itrni Peas. 

1 spri^ Thtfvir. 

I small filass Water. 
I oz. Bacoti. 


1 Oman. 

1 small Turnip. 

^ oz. Butter. 

I liay-lcuf. 
vloir ( lit r lie. 

A pint Boiling Water or Stork. 


For 5 or 6 persons . — Cut ox tail into 3 or 4 inch Icnfrths. 
Melt butter in a saucepan. Add chop|>cd onions and piece's 
of ox tail. Hrown a little, then add diced carrot and turnip 
and brown slightly. Aiid ehopjx'd bacon. thMiic, bay-h ‘iif, 
and minced narlic. Stir o\er a quick iire fi>r 2 minutes, 
then stir in i ^lass of watir. Cook two minutt s lonjjer, then 
add boiling water or stock iuid season tt> taste. Add |H*as 
if usinji fresh ones. Covt'r and simmer very i^ently fi>r alH>ut 
2 hours (»r till tender. If usin^ Imin il or btvttled peas, add 
just before serving. Serve g:Lriiished with croutons of fried 
bread. 


VEAL 

TO ROAST VEAL 

See To Hoast (pagi* lUtJ). Hist joints for roastinc — 
fillet and loin. 

Garnish.— Rolls of baesm and cut It rnon. If not stuffed, 
serve also jjarnished 'SMth iorccineat 

To Disii Roast Vr.Ai. - Place all joints with jiroiniiuait 
bones so that the hone is to the left and th« thiekist end 
to the right. The meatiest p*iri should be upwards h>r the 
carver to start on 

Ae('OMrANiMi:M>>. — Roast, m w\ or s<’alloped |K)tatoes ; 
Fn iieh beans ; green peas ; broa<l beans ; (*arnds and peas. 
Bn>wn gravy. Thiektn gravy, wIhti j>ossible with sour 
cream. 

Roa.st Sti i ixi) Shouij>kk - See Snoi Lni:u of Mutton 
page ISG. 

BLANOUETTE DE VEAU 

2 Ih. FiUfl or lircast of I' eat. 2 oz. Butter. 

I Hny-baf. 2 (’loie.s. I fitll Stfsk. 

II lb. Small Pobitoes. Sia.soiuil Flour. 

For G or 7 pirsons. — If making with hllct, have* it eut 
tbiunish and in even slices. Melt butter in a Irving pan. 
Dip veal in seasoned Hour and fry till well browned all over. 
Place in a stewpan. Add stock, 2 cloves luid bay-h af, and 
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arraupfr peeled potatoes round. Cover and simmer hours. 
When ready, serve on a hot dish, add a little water or stock 
to gi*a\y ill })an. Bring to boil, stirring well, and strain over 
ve^. ^K*rv(' potatoes on a separate hot dish. 

BREAST OF VEAL (Stuffed and Roasted) 

4 a>, Veal, 1 

2 oz. ihitter or Sari, 2 (easfioons Minced Parsley, 

i teasfKHm (crated i^tnon Hind, J teaspoon Crushed Herbs, 

lb. lirvadcmmbs. Salt^ Pepper^ Cayenne. 

For S or 9 pvrson.s . — Mix fiiu*ly chopped parsley and suet 
with erunibs, herbs, lenuni rind, and egg to bind. Spn^ad 
over veal, roll up, and fasten with a skewer. Place in a 
baking tin w’ith a ])iece of suet on top. Cook in a very liot 
t»ven for 10 minutes, lleduce heat and roast, allowing 25 
minut«*s to tlie ]>ound, and 25 over. S(Tve on a hot disii 
wlu n ready. Make gravy as usual but thi(‘keii. Sec Graw, 
page 11. Garnish with rolls of grilled bacon and slices of 
iemou. 

CASSEROLE OF VEAL 

IJ lb. Breast of Veal. 15 Baton liaslters, 

2 Onions. R small ('arrots. 

1 tnhlesjHHm Flour. 1 slue Lemon. 

i hilt: 1 olh. Parsley. 1 1 pints H ater or Stock, 

For 4 or 5 /rt.so/i.s. - -Trim and Ixal M‘al for half an hour, 
putting to boll ill cold water and skimming before isivering 
pan. Drain, remove rind from rashers i.)f bacon, lul in 
halves, and ])laee in the bottom of a easserole. Arrange 
veal on to]>. S])rinkk‘ with Hour, siu*e in eiirrots and oni«»iis, 
and adil a s])rig of parsley and slice of lemon Pour in stock, 
cover, and jilaee in a moderate o\en. Look slowly till tcruier, 
in about 2 hours. Season to taste when half-eo» ►ktil. Stir 
in the egg \olk, after diluting it with a little of the stock, 
ju-st bi fore .scr\ing. 

FRIED VEAL CUTLETS 

1J lb. FUirt of I iul. 1 Eflfi. 

Ptjtper and Salt. 1 teasjHxm Melted Butter. 

For 5 or t> jjcrsons. — ITim, divide into suitable iK>rtu>us, 
and sprinkle cutlets w'itli jH*pper mid salt IVat tliem well. 
Dip in <‘gg beaten with melted butter. Melt an “egg" of 
ehirilieii iuitter in a frying pan, and whtn smoking hot, 
place cutlets in pan and cook slowly for 10 minutes t»n each 
side. SiT\e witli butter strained over and garnished with 
i pound of Ixiiled maearoni, re-heated in tomato sauce, 

M 
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flavoured with ham, cooked mushrooms and grated cheese. 
Or remove cutlets to hot serving dish as soon as cooked, 
and add cream, fresh or sour, to thicken gravy to pour over 
cutlets. Garnish with fried mushrooms and asparagus tips. 

TO VARY VEAL. CUTLETS 

Flatten cutlets, season, dip in flour, and cook as above, 
only allowing 15 minutes. Add a very small cup of stock 
and a few drops of caramel. Cook till liquid is i\‘duccd by 
half, then serve. 

FRIED SCALLOPS OF VEAL 

Allow 1 Scallop per perston, — Get your butcher to cut 
you thin slices of veal off the leg, in the Coiitincnlal 
fashion, with no bone, or cook veal cutlets in the following 
ways : 

1. A LA PoELE. — Fry half-inch thick scallops for 10 
minutes in a little bt>iling hot olive oil, turning them 
frequently. Season to taste with salt and pepper, then 
turn into a casserole together with oil, and cook for 5 
minutes. Serve with rissotto, ]>eas, or with tomato sauce. 

‘J. A LA Bueton'xe. For 6 personas . — Boil enough turnij)S 
to allow ^ a cup for each. Rub through a sievi* when t(*n(ler, 
season to taste, and stir in 2 tablespoons of cream. Arrange 
in the middle of a hot dish, with scalioj)^ bt aten, brushed 
with egg yolk, seasoned to taste and crumbed, then fried 
till golden, overlapping round. 

WIENER SCHNITZEL 

2 lb. Scallops or Cutlet of Veal. .} ims/Hton Salt. 

1 tablespoon Butter. \ tmspoou Paprika. 

J'louT. 0 .tin hones. 

Breadcrumbs. Beulett 1 Lemon. 

For i) or 7 j>crsons. — Flatten slices evenly. Sprinkle both 
sides with pu])rika and salt. Dip lightly in llcjur, then egg 
and crumb. Melt butter in a frying pan. When smoking 
hot, add slices of veal. Fry 8 minutes on each side. Serve, 
arranged on a hot dish with a slice of lemon, tojiped with a 
curled anchovy, on top of each. Ciarihsh with ])arsley. 
Sometimes I do not Hour the cutlets, but simply <gg and 
roll them in equal quantity of crumbs and PariiK san, and 
fry as described, but then I serve them with buttcTcd 
s})inach and small potatoes, parbc»iled and stewed in 
butter. 
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STEWED VEAL AND TOMATOES 

1) Neek^ Breastf or Fillet i lb. Tomatoes, 

of Veal. 2 medium Onions. 

f oz. Cornflour, Mace, 8 oz. Fat Bacon, 

I Bay-leaf. } clove Garlic, Pepper and Salt, 

For 4 or 5 persons . — Cut bacon into cubes and fry till fat 
runs freely. Lift out bacon and add finely minced onion. 
Cook for a few minutes, but do not brown. Cut veal into 
suitable pieces and fry quickly on each side, then add 
tomatoes, a pinch of ground mace, garlic, pepper and salt 
to taste, and \ bay-leaf. Cover and simmer gently for 
hours. Serve on a hot dish and pour over the strained 
sauce, t hickened with cornflour, dissolved in water, and boiled 
3 minutes. Garnish with boiled spaghetti. 

VEAL CAKES 

\\ lb. Lean Fillet or 2 small Onions, 

Shoulder Veal. 1 larf^e 

Pepper and Salt. 2 tablespoons Oil, 

Parsley. Lemon Juice. 2 tablespoons Flour. 

For 4 or 5 persons. — Put veal and onions through a mincer. 
Season to ta.ste with salt, pepper and minced parsley, then 
bind with egg. Roll into balls the size of a walnut with 
(loured hands, then press into i-ineh thick cakes. Dip in 
flour and fry in l)oiling fat, turning frequently, till crisp and 
brown, then s]3rinklc with lemon juice. Cover pan and cook 
slowly for 15 to 20 minutes. Serve with new potatoes and 
peas or French beans. 

STEWED KNUCKLE OF VEAL 

5 or C» lb. Knuihle of Veal. 4 tablc'tf toons It ice, 

J lb. Iia(on. ti Tfnnalucs. 2 small (hntms. 

llripjniifl. Stock. ^ lb. Mu\hi(Mms. 

For (j or 7 person.s. — Ask your butcher to cut the knuckle 
into pieces about 2 inches long, ]Melt 1 tablespoon dripping 
in a stewing pan. Add sliced onions and bacon cut in cubes. 
When onions arc brown, remove them and the bacon and fry 
the veal in the fat till brown on each side. Pour boiling wati r 
over tomatoes, skin them, then add to veal with onion, haei n 
and a glass of white wine or stock. Season to taste and 
co\er. Simmer 1 hour, then add w’ashed and peeled mush- 
rooms and cover, and simmer another hour. Serve with 
rice, boiled, drained, and moistened with melted butter and 
s])rinkled with grated elu‘ese. 
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M r. A T , J O f V T S , ETC. 

CALVES’ BRAINS 

To Prepare. For 2 or persons - Soak 1 hour in cold 
water eontaininii the jiiiee of J a lemon Drain lind parboil 
in salted water to cH.>vcr ami 1 tablesjHxm vineijjar, for 10 
niiniiti's. Then drain luul remove all skin and any c'lots of 
blood. You can tiiiish them i>ff in either of the following 
ways : 

1. Cut into thicic slie<.s, <lip in se;isoned, U'attn etrg, then 
in brea<.lerunibs, and fry in a little smoking hot hut ter on 
both sides. Serve with cold siiuce tartarc, or garnished with 
fingers of lemon. 

2. Only bring to the Ixiil, then dniin, sliei', st^asmi to 
taste, and plaee in a fireproof dish eontaining 1 onnee butter 
melted till light brown Sprinkle slie(*s with enimbs and 
dab >\ith butter Ikike It) minutes. Servt sprinkled with 
parsley and garnished with sliees of lemon. 

CALF’S HEAD WITH VINAIGRETTE SAUCE 

I Head. 2 Carrots. 2 Onions. >mlt. 

] cloir Garlic. 2 di wt rtspo<ms r/nrgar. 

A spn^ Parsley. 1 Shallot, 1 / liked. 

For 6 or 7 per.^on.s — Soak head in water for J an hour* 
changing water fre<[uently. Dram and plaet in a s1e\\pan 
with jieeled onion, carrots, garlie, if liked, and shallot and 
a ''png of ])arsley Add salt to taste Covi r with \\at(T 
and simifU'r -f hours Serve meat, nit up, mi a hot dish, 
aeeoinpaniecl by a tur(< n of saiiec vinaigntte 7’o vary this 
rteijiL. adel I th<* tongue at the en i r>l 2 ln*urs, and J an 
hour before dish is require d aeid a biuin aiiei limsli eooking. 

FRIED CALF'S KIDNEY 

For 4 persons. — Skm, sliee and fry kidney in a tablespoon 
of iiKlte:d butter. Season to taste and \sli<n brown, sejuee 
o\er till* juice of a lemon. Cover and simmer 10 minutes. 
Serve on a hot dish, sprinkled with riiiiieed parsley in a 
boreli r ol fried potatoes 

FRIED CALF’S LIVER 

For !• persons . — Season 1 pound sliced liver \\ith salt and 
peppeT to taste and sjiriiikle with Hour. Melt 1 ounce butter 
111 a frying pan. llrown liver on b*)lb sides, and cook 5 
ininuif*s. i{en:e>\e and fry 3 rnineed 01 m ms. iieturn hvtr 
te> re "heat and serve on a liot dish gariushcd with lemon 
slices. 
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BAKED CALF'S LIVER 

1 Ih. Calf's Liver, I 2 inbUspoons BvUtr or Dripping. 

2 Onions. Seasoning, [ 2 tahleirpoons Flour. 

For 3 or 4 persons. — Wash, drain, and trim liver. Sprinkle 
with salt, pepper, flour and paprika, if liked. Place in a 
casserole with sliced onions. Spread melted fat over the 
top of liver. CV)ver closely and cook in a hot oven for 15 
minutes. Uncover, and bake very slowly for 1 hour or until 
tender and well brc)wned. Serve on a hot dish famished 
with slices of grilled bjwon and s])rigs of parsley. 

STEWED CALVES’ TONGUES 

2 Calves' Tongues. 1 Onion. 

2 teaspoons Salt. 1 tablespoon Grated Horseradish. 

1 ISajpleaf. 6 Peppercorns. 

Far 4 to 6 persons . — Place all ingredit iits except horse- 
radish in n saiieepan and cover with water. Simmer for 1 
hour or till tender, then skin and halve lengthwise. Strain 
li([Uor, and add to it 2 teasjxions eornlltair, diss(»lved in 
a little cold waiter, and horseradish, and eook till snu>(.>th. 
Serve tongues on a ht)t dish with .sauce poured over, and 
aeeompaiued by maslu d jKitatoes. 

SWEETBREADS 

To Pile PA RE. — Wash and soak in ei>Ul water for 1 hour, 
then wasli again and jmt in a saueej>an. fover with cold 
water, bring to the Ual, skim, and linish cooking. (Sc*e below). 

RIS A l.A POl'LF.TTi: 

For 4 or 5 per.sons.- Iloil a pair of .sweetbreads after 
skinning, for 30 nuniiles. Melt I ounce butter in a saucepan. 
Add 1 onio i, J jiound chop})ed mushrooms, I te-ispuon 
inineed jiarsiey and sidt and pepper. Place sweetbread.s 
on top. Sprinkl<- with a tablespoon of tli»ur, and add 
1 eu]) water or ^toek. C'over and eook slowly till mush- 
rooms aiul onion an- tender. Suwe with tomato sauce and 
garnislitd eroiilons of pastry. 


MUTTON 

BOILED LEG OF MUTTON 

1 Leg of Motion. \ haiulful S‘itl, 

i pint Caper Sauce. 2 stnall Tunt<ps. 

I lb. Carrots. 



msat, joint*, bto. 

iic»t flNim Sc|«temlKT to ApriL 
r*r » |wrwn«. - Rcumtc »b*ak.boae. trim, winr with 
doth wn* out ofliot »»tcr. aodpUiN in • ••u.San w t 
boain* ^Ur to cow. Thr part of joint which 
thould W upwards whm dished $kmdd be piacei dacrnttardi 
in ikf eamrpnn. Add saltn hring to boil, skim, cover, boil 
fast fur 5 minutes, then simmer wntJy until mutton i.s 
tender. At the end of 1| hours add sempai carrots and 
peeletl turnips, cut into small Mrtions. Kemove scum as it 

f ratliers during the c<K>king. The exact time re<juired for 
H)iling dr|H*n(is on thickness and weight of the jfdnt. When 
tender, dram well and serve on a hot dish gArnishcii with 
cookt'vl vegetables aiul a<'Com|Mini<'tl by a dish of mashed 
potatoes and caper sauce. Make soup of the .stock. 

MI TTON IIKKAST, MXK AND MlOl'l.DKR 
BoU, allowing *20 minutes tt> the pound, and *20 inimitc'* 
over, and serve like leg of mutton. 


LANCASHIRE HOT POT 

2 lb. Best End Seek of Mutton. 3 Sheep's Kidneys, 

2 lb. Potatoes. 12 Oysters. 

i pint Stuck or Gravy. 1 os. Butter. 

1 Onion. 

For 6 persons . — Divide meat into cutlets and trim. Put 
trimmings, short rib bones and onicjii into a stewjian and 
make into a gravy with cold water. Put a layer of potato 
in the bottom of a fireproof baking dish. Arningc cutlets, 
slightly overlapping, on top. Cover with sliced kidney and 
one or tw’o oysters. Season well and repeat layers, ending 
with a layer of halved potatoes. Pour stock in down the side, 
dab with butter, then cover and bake from *2 to 3 Iiours in a 
moderate oven. Kemove cover and brown before serving. 
The hot pot may require the addition of a httlc more gravy 
before serving in the dish in wdiich it w’as cooked. 

Notl. — Oysters can be omitted and J lb. peeled mush- 
rooms and *2 oz. ham used instead. 


MUTTON CURRY 

1 lb. Mutton. 2 Zar/jf Onions, 

i tea-pot. 'I Allspice, 1 detiscrt\jtonn Jkssicntfd 

1 pint Sl(Kk. ('urntimU, 

1 02 . iJnjfpin^, \ tables'pwm Pure Mali in tfiar, 

1 hnie teaspoon ('urry Po-.vdrr. 
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For 4 persons. — Bn>wn meat in smoking hot dripping. 
Remove, and add peeled and sliced onions, and when clear 
but not browned, stir in curry povrder, allspice and cocoanut. 
Stir for a moment or two. Add stock, vinegar and salt to 
taste. Return mutton to pan. Simmer slowly for 2 hours. 
Serve in a b<^rder of boiled or fried rice. 

HARICOT MUTTON 

1} tb. Seek of Mutton, J teaspoon Pepper. 

1 Turnip. 1 az. Flour. 1 teaspoon Salt. 

1 o. Hatter. 3 Carrots. 2 Onions. 

J pint H'ater. 1 tablespoon Mushroom Ketehup. 

For 4 to (\ persons. — Wipe meat with a damp ei<»th. Cut 
into luat pi(((s and if there is fcK) much fat remove some 
Ml It butter m a saucepan and, when milted, add meat 
and brown it, then remove to a plate. Fry onifni. im\ llour 
to a smootlk paste witli tlie cold water, and add iH*p[Kr, salt 
and ketehup Pour into saucepan and stir till boiling Add 
meat and \igi tables, and simiiur 2 hours rve nuat m 
a llat, hut disli arranged m a ein le w’llh \(gi tables m the 
centre and gravy r<»imd 

IRISH STEW 

2 lb. \((k of Mutton. 2 lb. parboiled Potatoes. 

3 Onions 1 2 W at* r 

i t(asp(Hm Salt. | J teasptKm Ptpjnr 

Fur t nt .5 ptisans — Trim f«it from nuat and cut meat 
iniuat j»ort lolls J'Kici .i lavi r of meat m bottom oi stiwpaii, 
(ovir with a Live r of sliced iMitatoes, then with a la\ e i of 
slice el oniems Sprinkle well with pe])per and salt, and 
rep<.it layers. luiMiig potatoe*s on the teep layer. Pour in 
walvi, e*o\er closely, ,iiul simmer heuirs 

CASSEROLE OF MUTTON 

4 to r> Mutton ( litUts. 2 lUjts Ptas. 

1 ‘//J.7 < mints 1 snti^ Paishif. 

2 nin^ m I Unions Dtinpia.^ I I mr, 

I nr V ptisans Wipe eutlets auel ehj) in sease)neel lle>ur. 
Jht»wn lightly in H t.ibuspemns hot elinijiing, tiun pkte e 
ill .leasstioh Adel loicjhlN shied eaiiots, slin el e*nie>ns anil 
ji.irshs. and water liareU te» ee»\vi nuat Ce>\er elos^ly, 
.ind eoe»k \ei\ slowly till meat is teiuUr in alkiut 2 houis, 
when aelel freshl\ beuleel e»r tiniuel pe is 'Fiiu-ke n with a 
little e-t>rntlour elissoKeel in gia\\ e>r stoek. ^er\e w^th 
masluel potatoes. 



BRAISED SHOULDER CHOPS 

4 ( hopH. 1 tup Ih ttl Carrot. 

J cup DkkJ Turnip, ^ tup \tunrti Onmn, 

1 cuji S,ofh. ^ cup Stunt ('cUn 4 

For i pi f. sons IMiU'i cliops in ii hnt frying |).in unci brown 
well on bolli sjclt s Sj>nnkl< with ]H‘pp(T uii<l salt Airanj^' 
mixed VI tables, s( a <>nt*d with salt and pepjxrr, lu cjisserok . 
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PInro chops on toj), add stock or water, cover closely, and 
hraise till teiKh r, about hours. Serve from casserole w'ith 
mashed or new potatoes. 

GRILLED MUTTON CHOPS 

Allow 1 Chop per person. — Loin clusps, especially taken 
from the kidney end of loin, are best. Wipe chops, grill 
(see page 10r») and serve w'ith niaitrc d’h6tel butter or one 
of the foUo\^ing: 

LONDON BUTTER SAUCE 

Mix 1 teaspoon rnelled butter with 1 teaspoon Worcester 
sauce or Yi>rkshire relish, 1 U^aspoon lemon juice and salt, 
pepper and paprika to taste. 

SWISS BITTER 

Mix 2 teaspoons grated onion with 2 teaspoons minced 
parsley, and 2 teaspoons butltr. Season to taste with salt 
and j)aprika. Can l)e scrvi‘<l alsc» with steaks. 

Acc’OMPANiMrATs. — To grilled chops uatereress and 
potato chips, maslied potatoes, or chestnut puree. 

HAGGIS 

\ Ib. Mutton Suet. 1 lb. Oatmeal. 

ii Ouioiii. .S! nnaih liaii of Sherp, 

Salt and Pepper. Sheep's Heart. Liahts and Liver. 

Wash the bag clean wdth cold water, then turn it inside 
out. Scald and scrape it with a knife. Steep bag in salted 
water till recpiireJ. Parboil the heart, lights and liver, then 
grate h\er and mince other parts with the suet finel\ . 
Parl)oil and chop onions. Toast oatmeal and add with 
oriKms to mixture. S(*ason to taste witli salt and pepper. 
Stuff bag with the mixture, taking care to leave room f 
th(‘ tviitmeal to expand. Add a htti<- of the water in which 
the onions were cooked t^soine eooks use only the onion 
water h)!' lla\ oiiring ». Sew* up the bag, then priek it all 
u\er with a l(»ng needle to prevent bursting. Plaee on a 
plate in a saueefiaii with enough hoiling waiter to cover. 
Lover and boil for 4 or 5 hours, keeping the haggis eoveretl 
with water. After cooking the haggis can be hung in a liry 
place and then be boiled again when reipiirt‘d. but i>nly long 
enough to make piping hot. Serve with well-seasoned mashetl 
potatoes enriched with milk and Initter, and a wineglass of 
Seoteli whisky. 
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MEAT* JOINTS, ETC, 


BRAISED SHEEPS TONGUES 


4 Sheep's Tongues, 

6 Peppercorns, 

1 sprig Thyme, 

1 Hasher Bacon, 

1 Carrot, i Bay-leaf, 


1 stalk Celery. 

1 02 . Butler, 

1 sprig Parsley, 

1 Ofitoo. 1 Turnip, 
i pint Stock, 


For 5 or Q persons,- Soak tonjjucs in salted water for 2 
hours, then put them in a saucepan, ('over ^\lth e(*ld water, 
bring to boil, drain and dry. Place sliced vegelabh‘s in the 
bottom of a stewpan, add 1 ounce butter and herbs, and 
peppercorns. Lay tongues on top anti utid .stock, then 
sprinkle the ch(»ppcd raslier of bacon on the top of tongues. 
Cover with buttered pajuT, then with a lid, and simincr very 
gently for 2^ hours, or till tender. Skin, cut in halves. length- 
wise, brush with melted gla/.e aiul rehe.it in a buttered 
tin in the oven if wanted to serve braised. Strve on u bed ol 
mashed potiitots or buttered spinac h. 


GRILLED KIDNEYS 

AUozc 1 kidney jnt pcfsoti, (inll (sec page 105). Se rve 
garnished watercress and potato straws \Mth a pat of iiiaitn* 
d'hotel or Swdss butter nulting on each. 

DEVILLED KIDNEYS 

2 Sheep's Kidneys. 1 oi. Butler. 

1 Uaspoun }\urc<st€t ,Saucc, J I'jeneh 'Mustard, 

Salt and Cayeniu. a Uaspt.fm ( uny I muter. 

I AUozc 1 kidtuij per person,— \h\) sj>lit (but not halved), 
skinned, cored kidneys in melted butter, then spr-ad all 
over with the other ingredients mixed to a paste witii butter. 
Melt 1 ounce butter in a fr\ing pan and try kidneys, first on 
the cut side-, then turn and fry on the other side. Fry foi 
about 4 iniiiutes. 


LAMB 

Best from May to July, but in s ason Marrli to S^‘j)teinber. 
Use h, ."''eoteii, \>'c ! ii or Ntw Zeakind laiab lor an\ 

of the loiI<^wiiig re( i]jt .s. 

BOILED LEG OF LAWB 

Boil (see IIoiLr.i) Li.c; or Mi 'nox, page 183, for jireparing, 
cooking and garnishiiig). 
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LAMB 

STEWED BREAST OF LAMB 

1 Breatd oj Lamb, ) 1 oz, Builn. Stock. 

1 02 . Flour, 1 Onion, I 1 ttpri^ Parsley. 

\\ pints Green Peas. \ Pepper and Salt. 

Skii) the broxLst, remove some of the fat, and cut meat 
into neat ])iee<‘s. Melt butter, fry sliced onion, dip meat in 
Hour, seasoned with salt, pc‘np<;r and minced parsley, and 
fry in the sinokin{;-hot fat till brown. Pour over J a ])int of 
sfoek, cover, and stew very fjently for JK) minutes. Skim off 
fat, add p<'as, and stew till tender. Serve on a flat, hot dish, 
j)ourm^ j;ravy and peas over the meat. 

To \'aky. —After adding stock add 2 medium sliced earr(»ts, 

1 cup tinned tomato, 1 eiip diced turnip, and cover and 
eook till vegitables are nearly tender, about 1 hour, then 
adil 2 diced |K)tatoes and a dash of cayenne and curry 
ptiwder. A(hl .savoury dumplings instead of potatoes, if liked. 

LAMB CHOPS MON BIJOU 

fl Tcmlcr Lamb ('hops. 1 tablespoon Ohir Oil, 

6 lurae Mu\bru(fms. 1 tablespoon Hatter . 

6 ibtn shns in tiled Ham. Juice J l.cmon, 

J Uaspoon ( hopprd Parshoj. Salt and Pepper. 

Fur ti persons. -Mix oil with J t<*aspoon salt and 2 salt- 
sp<»ons white ])epper. Trim and roll chops in mixlure. Peel 
and wash miislirooms. Melt butler in a frying pan, add 
mushrooms, and season with salt, \vhite pepjx r, and garlic 
'•alt, if liked. Fry for 5 minutes on exieh side. Arrange grilled 
I 1..111 (»n a hot ilish. Grill chops on each side and place one 
oil t a<*h slice of ham. Put a mushroom on top. Add i an 
ounee butter to the frying pan, ami when hot, stir in ]>arsley 
and lemon juice, ami pour over. Garnish >vith lx)iled buttered 
beans or jaas ami serve with m w or mashed potatoes. 

STUFFED LAMB CHOPS 

0 lAimb i 'bops. h lb. I 'eal. 

1 Kiiii Yolk. i dfsserhpttoa Cream. 

^ teu'-poon Salt. Pt uptr. 

For (» prr.sufis. l{eim»ve fat and skin from the veal and 
pill meat tiiruugli a mincer with a line knife, or eho]> ami 
‘ irve. Stir m egg yolk, cream, and salt ami pe]>pcr to t:iNte. 
Mi.k w'ell. tirill or fry the lamh eliops on one side from .‘t to 
5 nlinllte^. C'over cooked siili* willi the forcemeat. Place 
in a Well-hut tered casserole, uneoiiki d sule do%vu. Cover ami 
bake ill a moderate ovi-ii about 15 mmutes or till temler. 
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Serve eneh chop on an oblong? of biittennl toast, arranffcd on 
a hot dish. Garnish ^Mth shml. stufftnl olives. 

Accompanimfats.— New, inasht^tl or chipped potatoes, 
spinach, or buttered beans or p< as. 

ROAST SADDLE 

Wipe saddle with a damp doth. Sprinkle with salt and 
pe]>per, and diL-t witli flour. Place joint on u rack in an 
oiKii pan and eo<»k for SO minutes in a hot oven —480 dejn*ees 
Fahr. — Heduee heat to JiOO degrees Kahr . aiul anik t ill tender, 
basting fn qiuntly A small saddle s hours, a largt* 
one from *Ji to S luuirs. 

To Sehvi: en Famili.i:. —Drain any fat and add wat> r 
or stock to taste to essence of lamb reinamiiie Sciison \iith 
salt and jx'pjn-r, and serve in a hot sainv U^at 

For a 1'artv Serve with |iotato<‘s, parlwiihsl, th<*u 
stewed in butter, ^^lue^* Jharnais«, and ijrt r n .irt ieh*»k< s. 
boiled, then emtre li‘aves rtinovtd. tnmiiied and liiicd witli 
a macedoine of buttertil Mgetabies. 

ROAST LEG OF LAMB 

Far 8 person ,^, — Pn jiare a o-])ound !<•<; of lamb, out if 
possible \Mtli some of tiie J<nn. hkt sadiilt n lay roast, 

skin side downwards, <»n the raek with strips t»f 

bacon. Bake, sec S\nnu:. but allow only ]r» minutes to sear. 

ROAST SHOULDER OF LAMB 

Fur 8 or 0 pcrsnji,s -Have butcher remove all Ixnu's from 
a 4-poimd shoulder of ]<ainb, and sa\e the bones for soiij). 
Roll beff»re roasting or stuff before rolling and roast mg 
Wipe meat all over with a damp cloth .Sjirmklc inside with 
sill! and fiepp{ r, and jiack m hot stutlireg lightly, if wanl«-d 
stulfed. then roll up and tie with string oi sew th<* 4 -dg< s 
logttla r. Plae-e* on rack in a b.ikiiu' tm i o\ir with strips 
e»i l)ae<»ii, if there* is only a thin layt i ol lat on lop of shoulder. 
Ce»ijk "10 llimules 8e e hADOI I. 

ROAST BREAST OF LAMB 

Ask tor breast inelndiiig the fcireshaiik, and see that 
butcher cracks the* beaies to help tile carver. Wipe meat 
witli a dciinp <‘l<»tii, then remove foresliank, cut <jff tin* 
meat from it, and put it thr4»ugh tiie iiiiii<‘er. Cut a jxieket 
in the brea.st n- ar tiie* ribs, <lrt dge luside: with salt and pe pper. 
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stuff lipfhtly with hot forcemeat, and sew up edfifes. Rub 
the oulsi<lc with scasr>iu‘d flour, then lay the stuffed breast, 
ribs down, on a rack in an open baking tin. No water 
required. Place joint in a hot oven about 480 de^ees Falir. 
and roast \ an hour. If the meat Is not fat enough to keep 
moist, lay a strip of bacon on top or Imste twice during that 
time w'ith melted fat. Keduee heat to 800 degrees Fahr. 
and eoc»k till mejit is tender, in from IJ to Ij hours. Serve 
with l>n»wn gravy. 

FORKSIf.WK .STT'FnNG FOR inn:.\sT 
Melt 2 tiihlesfK)ons butter in a saucepan. Add J cup 
ch('p])ed cvlery, and 1 tablespoon chopjXMi onion and fry 3 
minutes. Add the minced meat from hireshank and .stir till 
slightly h^>^^^l Stir in 2 enps frn»‘ bre aderumbs*, 1 tc.aspoon 
minced jmrsley, I tcaspocm salt, p'-pi^ r and paprika to taste, 
and a dash of ctunIkmI herbs If there is tfM> much for the 
jKicket, bake some m a se]>arate dish with strips of bacon on 
to]). 

Mi.NT sirrnN(» lou .sntu ldek oh r.oNr.i) loin 
M elt 2 tablespoons butter in a saucepan. Stir in 
lablesjKuais eh«*]>peil onion and 8 ta\)ies]H>ons e\iop^>cd 
<-elery Fry 2 minutes. Stir in ^ cup niin(*ed mint leaves, 

2 teu.spoon sail, [upper and [laprika to taste. Turn t>n to a 
dish. -Melt 2 more tablespoons of butter .'uul stir in 2 cups 
crumb.s. When tin* eniml>s have al)sorbe(l tlu' butter, stir 
all ingredients together. Use. eups watercress can be 
substituted for the mint, but all h(|uid that <*oines from it 
should lx‘ allowed to eva]K)rate Indore adding erumbs. 

ROAST LOIN OF LAMB 

Ft>llow met boil for Saddli:, 

A( l O.MrAMMKNTs 1 OK KO \.sT LAMll 

VFA;KT\m.i.s — As])aragus, eawhllower. [H‘as, (»nioiis, 
spinach, Fn neli beaus, turnips. 

Salads. Letluee, with a .sharp drt'ssing. <'ucuintuT and 
li ttuee, eialive and w'atereress. 

Ui.LiMiKs. - Currant jelly, hors< radish saiu*e, mint jelly, 
mint sauce. 

CASSEROLE OF LAMB 

lb. | n^/> l>urd Tuntipt, 

y rup Dutil Ouwrts. 1 iM/> J>urd i'arrtiiv. 

a J/ot H ti^nr. I rujt utratM’J Tmntiio Ptaie, 

1 tabu spoon I>nppinfi. Sru'^oinng. Tuitud iVtfv. 

I ttaspoim Stixrti Herbs, 
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ETC. 


MEAT, JOINTS, 

For 6 persons . — Trim fat from lamb, then chop meat 
into inch lengths. Melt a tablespoon of dripping in a sauce- 
pan and when smoking hot fry lamb till brown, then transfer 
to a buttered casserole. Add aU other ingredients and salt, 
pepper, paprika and celery salt to taste. Cover, and cook 
m a mooerate oven for 2 hours. Before serving, stir in half 
a cup drained tinned peas. 

MEDALLIONS OF LAMB 

For 6 persons . — Flatten and neatly trim 6 medallions of 
lamb, cut from a tender leg. Dredge both sides with salt 
and pepper. Melt 11 tablespoons butter in a frpng pan, 
and when smoking hot add medallions, and cook gently 
for 5 minutes on each side, after browning. Fry six croutes 
of bread, cut the same size as the meat and 1 inch thic‘k, in 
butter in another saucepan till crisp and golden. Arrange 
on a hot dish, place meclallions on top and pile np buttered 
peas or French beans in the centre. Gc4rinsh with wateicrcss 
or par'^lcy. 


PORK 

FRIED PORK CHOPS 

2 Pork Chops. 2 Apples. 

1 large Onion. 8 lumps Sugar, 

1 tablespoon Sherry. 

For 2 persons . — Slice apple, chop onion, and stew both 
slowly in a covered pan with the sherry h)r 1 hour. Fry 
chops, >rithout fat, after trimming them neatly. Serve each 
on a bed of apple sauce. Grilled chops can be >ervi(l in tiie 
same wav. 

BAKED PORK CHOPS 

5 Jxtin Chops. I 5 medium Apples. 

6 medium Onions. | 4 medium Potatoes. 

cups Boiling St€Kk or W ater. 

For 5 persons . — Grease a fireproof disli. Place peeled, 
halved onioiLS in the lK>ttoin. Sprinkle with salt and ]y pper. 
Core and cut a})ples into 5 rings. Trim the chops like inultun 
cutlets, and ])ush the end of each choj) into 5 rings of ap]>le. 
Arrange on top of onions, sprinkle lightly with Hour. IVel 
and slice potatoes, and pile m between the chops. Sprinkle 
with salt, iK’pper and paprika, then jHiur in the ooiling 
water or .slock. Cover and bake till tender, in about an 
hour. Remove cover and brown before serving. 
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PAN-GRILLED PORK 

AUo’rv 1 chop pmr person. — \Vij>e chops with a damp cloth. 
Rub li^^htly with seasoned flour and place in a heavy hot 
frying pan, fat cd^e down. Fat w'ill melt and grease the pan. 
When the fat is brown, brown chops lightly on both sides, 
then drain off fat, cover closely and cook over a moderate 
heat till tender, turning occasionally, ^-ineh thick chops 
need about 20 minutes to c<H)k after browning. As j>ork 
slrrinks a good deal while cooking, it is better to have in< h- 
Ihiek chops, but they w'ill take nearly J an hour to finish 
cooking. 

ROAST LEG OF PORK 

Choose a young leg and inatly remove the skin with a 
sharp knife, or score it across in narrow strips, J of an ineli 
apart. On the Continent jH>rk is usually skinned. Sj>rinklc 
with pepper and salt. Place on a rack in a baking tin w'lthout 
any fat. When brow’n all over, drain off some of tlie fat 
friiin the pan and |Knir in 4 tables jxK)ns of boiling w'ater or 
.stock. Baste every 10 nunutes till joint is cooked, allowing 
25 minutes to the pound and 25 inimites over. 

ROAST LOIN 

See that butcher cracks the Ixmes of the l<dn to help 
carver. Wijie meat willi a damp ekdli, tlun dredge with 
llniir s(‘asonid w'lth salt and ptppir Place loin, Lit side 
upwards, on a rack in a baking tin. Sear (pnekly till lightly 
browned in a hot oven at -ISO tiegrees Falir then cook in 
rediH'Cil heat d25 degrees — till me.it is teiidiT. .\t the:>e 
temperatures a 5-pound loin will lak< .ibout 2jt hours. 


ROASTED STUFFED SPARE RIBS 

] iup Ihnti Pork, 

I I up .Mnutti (hiion. 

1 iitl/lt \jtooii ('hit} pul Piii\lty, 
t Uiispoun Salt. 

Jhpprr. Paprika. Flair. 

breast 


2 St is ttf Spare liihs. 

A t ap .\l irn t tl ( i a i if, 

^ lafi itniun sa^tir, 

3 ( tutkiait .{ft flits. 

1 tap Itrtuiii tuiiihs. 

St e tliat butelier cracks the 
carver. The si-ts of ribs should be the 
salt jx»rk till <*risp, then remt>ve the 
tmion, eiiery and parsley m the fat ft>r 
rt.mt>ve tluin. Place the appUs in the 


bi»nts to h' Ip the 
same siiie. Fry the 
puee^ and fry tlie 
a few minutes, then 
fat SprinkU in the 


siigiir. Fovt r and eo(»k till tenth r. tlu ii take off the ts \er. 


and e<»ok till all the juiee i\ajH»rates aiul apple is eaiulietl. 
.Mix in the 1 eiij) crumbs, salt |H»rk, eimketl MgetabUb. and 
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seasoninsfs to taste. Flatten out one set of ribs, sprinkle 
with salt and p<.'i)per, and spread with the hot stufliiijr. 
Lay other set on top and sew sets topjetluT. Rub all over 
with seasoned Hour, placv on a rack in an open baking tin 
and brown quickly — 480 d€*grces Fahr. Reduce heat cpiiekly 
to 310 or 325 degrees Fahr., and cook for about an hour, 
or till tender. Remove tliread before serving on a hot dish. 
Garnish \sdth fried apple rings or vnth fried pineapple rings. 

ROAST SHOULDER OF PORK 

Choose a medium lean shoulder and ask butcher to trim 
and bone it. Wipe with a damp cloth, then ]>laec shoulder, 
meat side up, on a board and make a few gashes in the thi<*k 
meat to provide pockets for some stuffing. Sprinkle meat 
with salt and pepper. Pack in some hot stuffing, then start 
to sew (‘(iges of shcmlder together to form a pocket, and 
fill pocket lightly with the remainder of stuffing, them sew 
up. Rub shoulder w^th st‘asoned flour. Roa<t, see Spare 
Ribs. A 4-pouud shoulder will nt‘ed about hours if you 
follow the temperatures suggested for spare ribs. 

sxrrFiNG 

Melt 2 tabli'spoons butter in a saucepan. Stir in 1 table- 
spoon chopped onion, 2 teaspoons ehojqx^tl parsley. 1 tea- 
spi>on choppi'd chiv(s, and cup chopped eclery, if liked. 
Add 2 cu}^s breadcrumbs, salt, pt pper, paj)rika and garlic 
salt to taste. U.se when well mixed. 

TO DISH UP PORK 

Place joints sueli as shoulder ur leg on a hot dish with 
knuckle hone to the left and the thickest part iipwanU. 

Accompaniments. — Boiled, steamed or rieed ])otati>es, 
ap])le sauei* and chestnut ])uree, corn frittiTs or ])aneakes. 

CROWN ROAST OF PORK 

12 Ribs of Pork. 2 rM//s Pn nd rumhs. 

2 oz. Pei led Mushrooms. I Unsfuton Mnurd Par.slnf, 

1 oz. Buthr. 2 Onions. , ^ U'usftoun ('ru:%hed Ilvrbs. 

PvppvTy .Salt^ Paprika. 

Ask your hutelier to give you fl ])ork ribs from eaeh side 
of the loin and to trim them .so that th<*y are all of an e<|ual 
length, hut not separate. Curve eaeh set of ribs ami place 
the ends of the sets togtiluT to form a circle, hut with the 
bones of the ribs to the ouLsidc, and lie iii }K>sition wTth two 
pieces of string. Mix the breadcrumbs, choppi'd onions. 




SAUSAGE TOAD IN THE-MOLE <<) 
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parsley, herbs, melted butter and seasoning to taste, and 
moisten with water or milk. Place the “ crown ” roast in a 
baking tin, and fill with the stuffing. Cover with buttered 
paper or fat bacon. Place 2 tablespoons of dripping in a 
baking tin, then bake roast in a hot oven till meat is well 
browned, when lower and continue baking till well cooked, 
allowing J an hour to each ^ pound. Baste frequently 
while cooking. 

TOAD IN THE HOLE 

6 oz. Flour. J teaspoon Salt. 1 F/*g. J pint Milk. 

10 oz. Pork Saus{ige.s. ) teaspoon Crushed Herbs. 

J teaspoon iiaking Poivdet. 1 teaspoon Chopped Parsley. 

For 4 person.s. —Sift flour with baking powder into basin, 
add seasoning. Break eggs into hollow in centre, stir well 
with wooden spoon, (rradually stir in half milk. Beat for 
1,’S minutes, then add remaining milk. Skin sausages, half 
lengthwise, place in buttered pie-dish. Pour batter over and 
bake in hot oven for 20 to 80 minutes. 

STUFFED RIB CHOPS 

6 Rib Pork Chopn. 1 tablespoon Rutter. 

2 leasfmons Minced Parsley. 1 tablespoon Minctd Onion, 

\ Uaspoon Salt. 1 cup Hremlcrumbs. 

lUpfter. Flour. 3 Cooking Apples. 

Crushed Herbs. Celery Salt. Paprika. 

A lime 1 chop per person. — Cut a gash through the fat at 
the edge of each chop to give you a pocket. Bub chops and 
inside pocket lightly with flour, seasoned with pepper, salt, 
celery salt, paprika and crushed herbs to taste. A dash of 
garlic salt can he added, if liked. Melt the butter in a sauce- 
pan, add onion and parsley, and | cup minced celery, if liked. 
Cook for 2 or 8 minutes, tfien add enimbs, and season to 
taste. Brown the chops in a heavy, hot saucepan (see Pan- 
PiUiK Chops), then fill each chop with stufling 
and fasten the edges tt)geth<*r with toothpicks. Place on a 
rack in baking dish or tin with a cover, and lay 4 an apple 
cored, hut not peeled, on each. Cover eli)sely. Bake in a 
moderate oven 8,'iO to 875 degrees Fahr. — for about J of an 
hour. Ser\ e on a hot dish after removing toothpicks. Garnish 
with |)arslev. 

FAGGOTS 

1 lb. Pig's Fry inrludmg Caul, 4 Irasitoon Dried Crushed Sage, 

i Uaspnun Salt. 3 Medinut Onions. 

3 oz. Rrcaderumbs. | teaspoon Crushed Herbs. 

N 
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For 5 or 6 persons , — Soak the caul in salte^l water. Wash 
the fry and peel the onions, then turn both into a saucepan 
with just enough water to cover. Simmer J hour. Remove 
from fire and drain off liquid. Pour a little on the crumbs. 
Keep the remainder for making the gravy. Chop the frv. 
Add minced onion, seasonings and crumbs. Mix well. If 
too dry, add enough liquid to bind mixture. Cut caul into 
4-inch squares. Put 2 tablespoons of mixture on each, then 
fold caul round to form balls. Place in a greased baking tin 
and brown quickly in a hot oven. If mixture is reheated just 
before making into balls it can be browned under the grill. 
Serve with thick brown gravy poured round faggots. 

CHINESE CHOP SUEY 

6 Pork Chops. 1 

1 lame (hnon. 2 teaspoons Melted Butter, 

1 stalk Celery. 4 eups Itice. 

2 tablespoons Soy Sauce. 

For 4 to (1 persons. — Remove and cut meat in dice. When 
butter is smoking hot, fry meat for 5 minutes with sliced 
onion and sliced celery. Add beaten egg and stir for a 
few moments, then stir in sauce and servt* chop suey in a 
hot dish, accompanied by a separate dish of boiled rice, 
cooked in the Chinese fashion. Wash rice and [)la(*e in a 
large enamelled saucepan. Cover wdth cold water to depth 
of Ij inches. Bring rice quickly to the boil and when it 
boils up and over, lower gas, or remove pan to the side of 
the stove and simmer for about 15 minutes. Do not stir. 

STEV/ED PORK AND CABBAGE 

H Ib. Lean Pork. 2 tablespoons Butter. 

4 iablesj)Oons Minced Onion. cups Chopped (’rlery. 

teaspoons Sail. 2 quarts Diced Cabbofte. 

Pepper and Paprika. 1 pint Water or Stock. 

For 4 or 5 persons, — Melt butter in a saucepan, add pork, 
cut into small pieces, and brown. Add chopped onion, celery 
and cabbage, and browm for 5 minutes. Pour over 1 pint 
water or stock, cover, and simmer 15 minutes. Season with 
salt, pepper and paprika to taste. Serve with boiled or 
steamed potatoes. 

SAUSAGE CAKES AND PINEAPPLE 

J W. Pork Sausage Meat. | 4 slices Tinned Pineapples, 

4 slices oj Fried Breads if liked. 
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For 4 persons , — ^Divide sausage meat into 4 portions. 
Shape each into round, flat cakes about \ an inch thick, 
with floured hands. Fry till brown and crisp on both sides 
in a frying pan. Drain, and keep warm, while you fry the 
pineapple^ in the sausage fat. Serve cakes on pineapple and 
place, if liked, on slices of fried bread. Good breakfast or 
supper dish. 


HAM 

If you want to be ready to provide a substantial meat 
course at a moment’s notice, have part of a baked or boiled 
ham in your larder. Sometimes I buy a ham of about 10 
])oiinds in w(‘ight and either boil it, skin it and dress it with 
toasted breadcrumbs, or glaze it the day afUr it is cooked. 

Before glazing, cut off the rough ])ieecs from the under- 
side, if there should be any, then paint a glaze evenly over 
the surface of the ham. When it is set, apply a second coat 
and when that is set, place thi‘ ham on a dish, put on its 
frill and decorate it, if liked, with slightly creamed butter 
and a forcing ]>ipe. If you haven't time to prejiare proper 
glaze, use Ixiuglit glaze. 

Given a large piece of ham in the larder, one is never at 
a loss when sandwiches are w'anted. Sometimes I make mine 
with sliced or minced ham, sprinkled with finely grated 
horseradish and sliced gherkin, or covered wdth thin slices 
of tomato spread with mayonnaise. Chopped ham, mixed 
with mayonnaise and clu>pped hard-boiled egg, or with 
shredded lettuce and mayonnaise, also makes a savoury 
sandwich filling. Sometimes I u.sc chop|X'd ham and mustard, 
as w'cll as a little w'atercress, with buttered brow'n bread, 
and when I have any left-over chicken I usually add it to 
the filling. 

BAKED HAM 

1 mnaJl Ham. | 1 clave Garlic. 

Cloves. I UfOiVii Sugar. 

Soak smoked liam in cold water overnight. Scrub, place 
in saucepan. Cover with fresh cold water. Bring to boiling 
point. Cook 2 or 8 hours till tender. Carefully remove skin. 
Place on a trivet in a roasting pan. Rub with cut clove of 
garlic. Spread \ on inch thick with brow^n sugar. Stick fat 
all over with cloves, 1 inch apart. Put a cup of red wine in 
the bottom of pan. Roast 45 minutes. Baste frequently. 
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Cover with another layer of sugar. Reduce heat, and roast 
very slowly for J of an hour without basting. 

Accompaniments. — Boiled, stewed, or riced potatoes, 
corn pancakes or fritters, and fried apple slices. 

HAM BOILED IN CIDER 

1 Knuckle Ilam, 6 Cloxics. 

Cider. 3 Whole Peppers* 

Clove of Garlic. 1 Bay-leaf. 

For 7 or S persons. — Put ham in a saucepan with enough 
cider to cover it. Add cloves, peppers, bliy-lcaf and clove 
of garlic. Cover and cook slowly for 2 hours or until tender. 
Ser^'e hot or cold. If to be served cold, allow to cool in 
boiiing liquid. Garnish with parsley. 

CASSEROLE OF HAM 

} lb. Ham. 1 lb. Spaghetti. 

2 large Onions. 4 medium Potatoes. Milk* 

Pepper^ Sail. 2 tablespoons Grated Cheese. 

For 3 or ^ persons. — Place spaghetti in a saucepan of boiling 
salted water, and boil till tender. Drain w(*ll. Place a thick 
slice of ham in a casserole. Cover with a layer of cooked 
spaghetti, then with sliced onions. Sprinkle with pepper and 
a little salt. Cover with peeled, thinly sliced potatoes. Repeat 
layers. Sprinkle with grated cheese. Just cover with milk. 
Cover casserole and bake very, very slowly for 3 hours. 

HAM AND POTATO SCALLOP 

1 slice Baiv Ham. J inch thick. 2 cu/ts Slictd Potatoes. 

li cups Milk. 2 teaspoons Minced Oman* 

For 3 or 4 persons. — If ham is salt, soak in warm water 
for \ an luiiir, then drain, dry and brown on both sides in 
a frjnng pan. Place in a deep, firejiroof baking dish. Cover 
with she((l potatoes. Pour over the milk, and cover. Bake 
in a ’-low oven for 1 hour, then uncover and bake another 
\ an hour. 

HAM AND APPLE SCALLOP 

1 2-lb. Slice of Gammon. 6 medium Cooking AppleM* 

J cup M ater or ('ider. i teusjioon Cloves. 

i cup Brown Sugar. 

For 8 persons. — Wash, iind trim a little of the fat from ham. 
Rub in as much of the sugar as it will take. Place in a 
fireproof dish. Sprinkle w'lth cloves. Cover with pared 
apples, each cut into eight pieces, and arrange remainder 
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round ham. Sprinkle with remainder of sugar. Gently 
pour in water or eider, so as not to disturb apple. Cover and 
bake | of an hour till ham is tender, but remove eover for 
the last i of an hour of cooking. 

FRIED HAM WITH CRUSHED PINEAPPLE 

If lb. Gammon. \ 2 cups Crushed Pineapple. 

For 5 or 0 'persons. — Cut the gammon J of an inch thick. 
Plac*o in a hot frying ]>an. Brown lightly on lx»th sides, then 
remove to a firc'proof dish. Spread with drained pineapple, 
and f)our juice round. Cover, bake in a moderate f>ven 
until ham is 1end(T, but uncover for the last 30 minutes of 
cooking Should take from 1 to hours to bake. Serve 
with creamed corn or new potatoes. 

ENTRIES 

No matter wdiat the entree, it should be well made and 
artistically garnished. Entrec^s are usually passed round, and 
should be dished so that they can be easily served. You 
can have your entree hot or cold, light or heavy, dejx nding 
on th(* weather or on w-'hat is to follow it. As f said before, 
a light entree can ])reeede boiled, braised, or roasted meat, 
or a heavy I'lilrt.* of meat, pimltry or game can be the one 
meat dish m the minu. 

Licht EntuHls. — C roquettes, fritters, patties, rissoles, 
S( ) 1 1 1 1 1 es , v( )1 -a\ i- vi*nt s . 

lli’.AVY ENTunr.s. — Cutlets, lillets, navarins, sw’eet breads, 
noisettes of mutton, ragouts, salmis, jugged hare, etc. 

I am not making a .separate section for entrees You can 
find entrees under almost any section that includes meat of 
any kind. 

LEFT-OVER MEAT DISHES 

When using up eold meat, try to avoid cooking meat as 
much as jwissiliU* Better to jirepare the sauce and mily 
re-heat meat in it. If more cooks made a point of doing 
this we would not be so familiar w'ith the housewife’s 
oomplaint that “ He refuses to eat made-up dishes.” 

COTTAGE PIE 

1 lb. CiHtked Meal. 1 pint Grai'tf or Stock, 

1 oz. Putter or Marftartne. 1 2 small Onions. 

Pepper^ Salt and Papnka. \ Mashed Potatoes. 
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For 4 persons . — Remove any fat, jjristle and skin from the 
meat, then put it through the mincer. Season well with 
pepper, salt and paprika, if liked. Melt butter or margarine 
in a saucepan. Add minced onion and brown, then gradually 
stir in the stock. Stir till boiling. Simmer 10 minutes. Stir 
in meat, then turn mixture into a greased pie-dish, and cover 
with mashed potatoes, piled high in the middle of dish. 
Decorate with the prongs of a fork. Bake in a moderate 
oven for about 30 minutes, until potatoes are browned. 
Serve hot in pie-dish. 

JINGARING MEAT 

Cold Bcef^ Lambf Pork or 1 fiill Cold Water, 

I ’cal. IJ /6. 1 teaitpoon Salt. 

1 tablespoon Gelatine, i enp Vinegar. 

1 cap Boilinf! Water, 2 tablesjtonns ixmon Juice. 

J cup Castor Sugar. | fM/> Jinclipshredded Cabbage. 

1 cup Celtry. Tinned Pitnentoe.*t. 

For 6 persons . — Soak gelatine in cold w^ater. Dissolve, 
w’hen soft, in hot water. Stir in .sugar, vinegar. lt‘mt)n juice 
and salt, then strain and cool. When beginning to set, add 
chopped celery, cabbage and minced pimento. Place in a 
wet mould. Turn out when set in a cold dish. Place a lx*d 
of lettuce round jelly and arrange on top overlapping slices 
of the meat. Decorate with strips of pimento or tomato. 

CURRIED RISSOLES 

6 oz. Cooked Chopped yical. 1 tauspmm Curry Pmvdcr. 

4 tablespoons Boded Rice. 1 teasptpon Chutney. 

Egg and Breadcrumbs, Salt and Pepper. Stock. 

For 3 or 4 persons . — Place the meat, rice, and seasonings 
in a basin. Stir in enough stock to moisten. Shape into balls 
with lightly floured hands. Egg and crumb. Fry in smoking- 
hot fat till crisp and light brow’n. Drain w’ell. Serve on a 
hot dish lined with a lace pa|x*r d’oyley. 

MEAT PATTIES 

6 oz. Flaky Pa.^try. 0 oz. Cooked and Chopped Meat, 

1 Egg. Seasoning. oz. Breadcrumbs. Stork. 

For 4 or 5 persons . — Mix the meat, crumbs and pepjxT, 
salt and paprika to tiiste, in a basin. Stir in enough stock 
to moisten. Roll pastry out thinly on a lightly floured Ixiard. 
Cut into rounds. Put a spoonful of meat mixture in the 
centre of ea<‘h round. Brush edges with cold w'atcr and 
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fold the pastry over. Brush top with beaten egg. Sprinkle, 
if liked, with vermicelli. Bake in a quick oven for about 
20 minutes. 

MEAT SHAPE 

6 oz. Cooked and Chopped Meat. 8 o:. Grated Breadcrumbs. 

1 Clift Hot Stock or Gravy. 1 teaspoon Minced Parsley. 

1 Effg. Tomato Catsup. 

For 3 or 4 persona . — Mix crumbs, meat and seasonings in 
a basin. Add the hot stock, and stir well, then add the beaten 
egg. Grease a plain mould well, then sprinkle it with browned 
breadcrumbs, and gently |x>ur the mixture in. Cover with 
buttert‘<l paper. Steam 1 hour. Turn out and mask with 
brown or tomato sauce. 

MEAT TOASTS 

2 cups Cold Diced Lamb or Veal. 2 tablespoons Butter or Margarintm 

1} cuftK Stock. i U as f toon Salt. 

1 tahlcKpooN Tomato Catsup or 2 hard-boiled Eggs. 

Yorkshire Jielish. I teaspoon Dry .Mustard. 

2 tablespoons Flour. 

For 4 persons . — Trim any fat from cold meat. Melt butter 
or margarim* in a sauee])an. Stir in mustard, Hour and salt, 
and when well mixed stir in the sl(K‘k and eat sup or relish. 
Bring to the l)<»il. Cook 5 minutes. Stir in meat and sieved 
egg yolks. Heat, then stir in chopped egg whites, and serve 
on t<»ast, or surrounded by a l>order of boiled rice or mashed 
potatoes. 

CHICKEN, RABBIT, MUTTON OR VEAL CURRY 

1 lb. Cooked Meat. 2 Tomatoes. 1 .ipple. 

1 heaped teaspoon Curry Powder. 1 J dessertsftoons Kiee Flour. 

1 oz. Butter. 1 Onion. 1 dessertspoon Desiccated 

^ flint White Stock. Sugar. Cocoanut. 

1 tablesjioon Cream. lAnnon. 1 teaspoon Chutney. Salt. 

For 4 persotus. - Melt butter in a saucepan. Add a]>]>le, 
curry jK^wder, onion, and sliced tomatoes. .\dd chutney, 
cocoanut, and rice Hour to the stock, then stir in to the 
other ingredients. Stir till Inuling, then simmer for 20 
minutes. Uub all through a wire sieve, return to a saucepan. 
Add cream, salt to taste, and a lump of sugar. Place meat, 
cut into 1 inch squares, in the sau('e. Draw pan to tlu* side 
of the fire and when meat is hot, stir in ^ teasi>oon lemon 
juice, and serve surrounded with boiled rice. 
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MEAT HASH 

1 (b. Cold Cooked Meat. 2 Scraped CarroUm 

2 Peeled Onions. ^ oz. Putter. 

2 Sliced Raze Potatoes. 1 cloi'e Garlic. 

J teaspoon Minced Parsley. 1 teaspoon Salt. 

1 saltspoon Grated Nutmeg. } teaspoon Paprikm, 

1 pint White Stock. 8 peeled Tomuiots. 

2 peeled Mushrooms. 

For 4 persons. — Melt butter in a saiiee}>an. Add sliced 
carrots and onions, and cook for 10 minutes, stirring 
occasionally. Add sliced potatoes and fry 5 niinutes, then 
stir in crushed garlic, parsley, salt, paprika, nutmeg, sliced 
tomatoes, stock and choppt'd mushrooms. Stir for a few 
moments, tiien turn into a casserole. Co\'cr and cook very 
slowly for about 1 hour, then add meat, cut in J-inch squares, 
and serve when pijung hot. 


MUTTON AND MACARONI PIE 

J Ih. Cooked Mutton. I J Ih. Conked Macaroni. 

I pint Gravy or Rrozen Sauce, j 2 tahJe\po(>ns lireadrrumhs. 

For 2 or 3 persons. — Place alternate layers of mutton, 
macaroni and well-seasoiU‘d gravy or sauce in a buttered ])i(‘- 
dish. Si)rinkle the top with breadcrumbs, dab with butt<T, 
and bake in a moderate oven for about i an hour. 1 table- 
s}X>on chopped ca])ers can be sprinkled over the mutton, if 
liked. 

DEVILLED HAM 

Cold Boiled Ham. J teaspoon Worcester Sauce, 

I glass Currant Jelly. J tmspoon Paprika. 

4 tablespoons Water. 8 tuhli sptHtns i uagar. 

Cut the ham into verA" thin slices and ]>lace it in the 
top of a double l)oilcr. Add jelly, vinegar, water, Worcester 
sauce and paj)rika. Heat till pii)ing hot, then serve with 
mashed i)otalo(*s. 

SCOTCH HAM LOAF 

IJ cups Fitiely -chopped Cooked 2 Graitd Onions. 

Ham. 1 cup \\ hih .Sauce. 

1 cu]/ Breadcrumbs. 1 tablespoon Won ester Softee, 

1 teojipoon Paprika. cups Cold^ Cooked Oatmeal. 

For G persons . — Mix together the finely chopjx'd hmn, 
oatmeal and grated onions. Add paprika, breadcrumbs, 
whit(* sauc'c, aud AVoreester sauce. -Mi.\ all well together, 
then jK)ur into a ell -greased loaf-shajwd pan Place in a 
saue(‘pan containing warm water. Hake 40 iriinutes iu a 
moderate oven, then serve hot with tomato sauce. 
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FOR THE COLD BUFFET 

All cold cuts should be tastefully decorated with sprigs 
of crisp parsley or with crisp lettuce or curly endive leaves 
and lingers of tomato, or criss-cross stri[)s of pimento. 
Devilled or curried eggs, ea(‘h d(‘Corated on top with a slice 
of stuffed olive, make a festiv'e ganiisli to cold boiled ham, 
glazed tongue, veal and liam j)ie, rabbit or game pic, if 
arranged on a bed of cress. Cold meats can be arranged in 
overlap})ing s!i(‘es round the silver entree dish, with a Russian 
or green pea salad in the centre and small tomatoes round. 
Cold chicken can be accompanied by tongue* mayonnaise. 
Cold ham can be accompanied by egg mayoimaist*. Cold 
boiled salt beef or brawm can be accompanied by Russian 
or p<»tato salad. 

Individual cold service dishes could include ham jellies, 
cutl(*ts set in aspic, j>otatocs stuffed with a meat mayonnaise, 
a selection of cold sausages, arrang<*d in overlapping slices, 
half a game bird or a petit poussin, decorated with watercress 
and aeeomp.mied by chilled mayonnaise. 

UrLKS rOR COLD MEAT COOKKKY 

1. Ahvays remove any parts of meat browiu‘d in first 
cooking. 

2. Do not spare stock w’hcn making any sauce rc(pured. 

8. Do not stint in any butter anil cream needed 

4. Mustard llavouring goes well with beef, ham and pork, 
lemon rind with veal, and black pepper and red currant 
jelly with mutton. 

VVhen making erocpiettcs or rissoles, flavour with the 
remains of any sauce* tliat was sc*rved with tlu'in, and if sauce 
is sli(»rt, make it up with stock, or boiling water llavoured 
with diss«)lved meat extract and seasoiud. A little minced 
ham or bacon often improves a made-up dish. 

LIST OF TITIVATOILS FOR COLD Mi..VTS 

Anchovies, glurkins, plain and stuffed olives, pimentoes, 
dry mint and parsley, eu ’ery, garlic anei onion salt, paprikii, 
re‘el e-iirrant Jell\, essence e>f lieef or meat extract, eluekem 
liemillon eubes, grata! Parmesan, l)e>ttled or tmneel jK*as, 
belt ties eif ehampignons, ilrieel breudenimbs, stored in a tin. 
Chilli, tarragon and wine vine*gar, chutney and curry jHiwdcr 
and nee. 



204 


MEAT, JOINTS, ETC. 

TO MAKE A. CHICKEN GALANTINE 

Choose a younpf fowl with short spurs and yicldinj» breast- 
bone. Begin boning of fowl by cutting skin across the neck 
on a level with top ends of wings. Slit neck down towards 
head, leaving behind as much skin as possible. Remove 
neck. Remove crop and wish-bone, by first scraping llesh 
away from bone, then slipping knife under tips where it 
joins wing bone and disjointing. 

To Disjoint Wish-Bone. — Holding wng in left hand, 
disjoint at first joint. Scrape flesh back towards second 
joint, and remove large bone — one nearest breast — tht‘n 
loosen all flesh round back, keej)ing knife close to back and 
holding trunk in left hand, wth first and second fingers of 
right hand, force flesh from bird. When you come to drum- 
stick, slit flesh from tip of joint, draw flesh down as far as 
it will go, then remove bone. Do not leave any splinters. 

To Finish Boning. — Holding meat of drumstick firmly 
in -left hand, cut meat from thigh bone, l(‘aving bone on 
carcase, then, holding the back of the skin in th(‘ left hand, 
with right carefully scrape meat from carcase, cutting in the 
act 2 sinews in the middle of back, which it is easy to do if 
you slip knife underneath sinews with point towards neck. 
Now gently ease off remainder of flesh by knocking \%ith 
back of knife, and ^^ith the right hand on ear(‘as<‘, gently 
ease skin with left, cutting off any pieces of flesh that hohi. 
Lastly, cut bone just above parson’s nose aiul remove fillet 
from each breast. 

To Sti ff. — Mix together in a basin 1 pound jK>rk sausage 
meat, I pound ham or tongue, cut into small scpiares, Ij 
pints second white stock, made from ehiekcTi or veal bones 
will do, 1 teaspoon choj)]>ed parsley, grated rind of J a 
lemon, 2 ounces breadcrumbs, pinch mixed lu rbs, pepper and 
salt to taste, and 1 beaten egg. Divide in two jxirtions. 
Flatten one jK>rtion and with fowl turned breast down on 
pastry board, place first jx>rtion inside breast. Arrange 2 
hard-boiled eggs, cut in quarters, and the two breast fUlets 
of bird on top of stuffing, then cover with second ]H)rtion. 
Gently mould the fowl into sha{K‘ with the iuinds and truss 
as for roasting, after sewing openings with trussing needle. 

To Truss iok Roasting. — Turn ]K>ints of wings in towards 
breast, then, holding two legs, push trussing needle right 
through under joints of legs, turn fowl over, pass needle 
right through the two wing joints on either side, and tic 
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two rnds of string together. Lastly tie legs and end of fowl 
togotlier. 

To Cook. — Roll fowl in a scalded pudding eloth and simmer 
in stock till tender. Take up, unroll, and let out steam and 
roll up again in a dry eloth. Press slightly. Dceorate. 

To Decorate. — Sometimes I decorate it with ehaudfroid 
sauce, and garnish it round with chopped aspic jelly. I often 
serve it with the following salad : 

To Make Tomato) Jelly Salad. — Soak 2 tablespoons 
granulated gelatine in J a cup cold water till soft. Cook 1 
tin tomatoes and C pej)pcreorns, 1 teaspoon sugar, 1 slice 
onion, 2 j)ieees bay-leaf and 6 cloves together for 20 minutes. 
Strain. Add 2 teas])oons salt. Pour hot lupiid over softened 
gelatine. Stir till dissolv'(*d. Pour into custard cups, rinsed 
out with cold water. Serve on a dish lined with lettuce 
leaves and accomjianied by mayonnaise. 

MACEDOINE OF HALIBUT 

2 lb. Halibut. 1 tin Marnloine of Vegetables, 

Mmced Careot and Onion. (i Veppenurn^. H’ater. 

French l)Tes!tuig. 

Fnr 0 persons. — Clean and sprinkle fish with salt and stand 
for 15 hours. Bring 1 quart water, 1 tablespoon each of minced 
carrot and onion, and (5 or 7 peppercorns to the boil. Simmer 
till water is well flavoured, then strain into another saucepan, 
and when .stock comes to the boil, add halibut. Cover and 
simmer till flesh is firm and begins to loosen from the bones, 
then dram well. Place on a dish. Open a tin of macedoine, 
einfity it into a colander, then dram well. 

1m )K Fur.M’ii l)ui:ssiN(;. -Mix 1 teaspoon chopped onion 
with 2 sprigs parsley, minced, 3 stalks chives, mmced, 
and salt and jK-pper to taste Stir in 3 tablespoons salad 
oil, 3 teaspoons malt \inegar and 3 teaspoons tarragon 
vinegar. Stir the macedoine in IIms dressing, very lightly. 
Ser\e fish very cold, garnished with the macedoine and 
accompanied by a dish of Mayonnaise. 

MAYONNAISE OF CRAB 

1} fitlls Matpinnaiate. | Crab. 

2 hard-botled Fggs. 1 1 tablespoofi Capers. 

a tablespoonH French Dressing. 

For 0 persons. — Chill the flaked crab meat and the dressing, 
then mix lightly together. Line a siUad bowl with lettueo 
leaves. Pile the crab up in the centre. Spread thickly wnth 
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mayonnaise. Sprinkle with chopped capers and a little 
shredded celery. Garnish with hard-boiled eggs. 

ASPIC OF GAME 

2 Egg Whites, 1 quart WtlUaeasoned Stock, 

2 os. Lexif Gelatine, 2 wineglasses Cooking Marsala or 

Left-over Game. Sherry. Garnishes. 

2 wineglasses Tarragon Vinegar, 

For 6 persons. — Turn stock into a saucepan, and flavour 
it to taste w'ith any good meat extract. Water and left-over 
gra\y may be used instead of stock. Stir in Marsala or 
sherry and ^nnegar, and gelatine softened in a little cold 
%vater, and the w^hipped whites of eggs. Heat gently, whisking 
with an egg whisk till mixture nearly comes to the boil, 
then boil up and strain through a jelly bag. Set a little of 
this in the oottom of a wet mould and” decorate with one or 
tw'o peas, strips of pimento, or bits of hard-boiled egg white. 
Cover decorations with a little of the aspic and wiien it is 
set, add alternate layers of game, neatly diced, and aspic. 
You can add a little diced, cold ham or tongue as well as 
the game, if liked. Keep on adding the layers, allowing 
each one to set before adding another, till mould is full. 
Leave till set, then turn out on to a bed of heart of lettuce 
leaves. Garnish with tomatoes or hard-boiled eggs. 

HAM JELLIES 

Cold Cooked JJam. I 5 ntps Boiling Consoimni, 

1 cup Cooked Green Peas. ( J cup Cold Water. 

oz. Gelatine. 

Soften gelatine in the cold water, then stir in the con- 
somme, and keep stirring till gelatine is dissolved. Carv'e 
off thin slices of liain, leaving a thin rim of fat on some of 
the slices. Fill wet individmU moulds with prepared ham. 
Divide the peas between them. Fill up with the liquid j(‘lly. 
When set, turn out and serv'c on a cold dish round a mound 
of potato or Russian salad. Garnish with mustard and cress. 

PORK AND VEAL LOAF 

} lb. Fat Salt Pork, a lb. Lean Veal, 

4 iaih'-poons Cream, 1 Lgg White. 

I Uaspoou Onion Juice, 2 lablt spoons Lemon Juice, 

For 9 to 12 persons . — Mince pork. Wip(‘ veal and n^move 
skill and any membrane before putting through a mincer. 
Mix all ingredients together. Season to taste. Pack smoothly 
into a buttered loaf tin. Brush with beaten egg white. 
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Bake very slowly for about 8 hours, basting occasionally 
with melted pork fat, and pricking frequently. Cool, remove 
from tin and serve thinly sliced, garnished with lettuce oi 
cress and accompanied by a cooked vegetable salad. 

PORK BRAWN 

1 PifCs Head, IJ lbs. Lean Pork, 

2 tablrspoontf SaH. 2 teaspoons Pejfper, 

Cayenne Pepper to taste. 6 Ground Cloves. 

For 12 or more persons . — Choose a head weighing about 
6 lb. Cut off and salt the cheeks, if you don’t want to add 
them to the brawn. Clean head. Place in a saucepan, 
(’over wdth cold water. Add the pork. Bring to boil and 
skim just before boiling. Boil till tender in from 2-3 hours, 
until the bones come away easily. Remove bones. Chop 
pork and meat from head with a sharp knife while hot. 
Mix and stir in the salt, pepper and cloves, and cayenne tc 
taste. Place in brawn tins or moulds rinsed in cold water. 
Weight. Stand till quite cold. Turn out on to a dish. Serve 
garnished with lettuce and tomatoes. 

MY FAVOURITE GALANTINE 

1 Ih. Veal. 1 lb. Bacon. 

J lb. Breadcrumbs. 1 oz. Blanched Pistachio Kitts. 

1 cup Stock. 2 Eggs. Paprikoy Ptpper^ Salt. 

Free incuts from skin and bone, and pass through a 
mincer. Mix in crumbs, seasonings and minced pistachios. 
Stir in egg, diluted ^^ith stock. Make into a roly-poly, and 
tie in a wet pudding cloth. Boil gently for 2 hours. When 
cold, brush with glaze. 

GALANTINE OF VEAL 

^ or 6 lb. Breast of Veal. 8 Sliced Hard-boiled Eggs. 

} lb. Cooked IJam. Pepper. 1 lb. Sausage Meat. Salt. 

Lay veal out flat on a board. Season wdth pepper and 
salt. Co\er with J a pound sausage meat. Lay over half 
the eggs and slices of ham. Put on remaiiuler of sausage 
meat and ham and eggs. Season with pepper and salt. 
Roll up and tie or sew the rolled veal in a cloth. Place in 
boiling water or stock. Simmer very gently till tender, 
about to 2 hours. Press, remove cloth and cover with 
glaze. Serve on a border of lettuce or watercress, and 
ornament with tomatoes or aspic jelly. 



VEGETABLES 

T here is no excuse for vegctAbles being badly pre- 
pared. If you choose fresh, tirm vegetables, free from 
blemishes and all decay, and see that they are neither 
under nor over ripe, then learn to boil or steam them properly, 
the reputation English housewives have of murdering vege- 
tables >vill soon die away. 

Generally speaking, green vegetables should be crisp, 
and those which should be hearted, ought to have compact 
hearts with crisp, fresh outside leaves lightly and closely 
packed. Brussel sprouts, celery, red cabbage, savoys and 
turnip tops are always better after a touch of frost. 

TO PREPARE 'VEGETABLES 

1. Scrub all root vegetables, like carrots, parsnips, tuniips 
and potatoes, with a vegetable brush, then pare when 
necessary. 

2. Remove any wilted or discoloured leaves from green 
vegetables. If you are forced to use any vegetables that 
are not fresh, wash and rinse them well in cold water and 
stand them for at least | an hour in fresh, cold wider to 
freshen them before putting them on to boil in lH>iling, 
salted water. 

S. Gather vegetables w'hen possible before sunrise or 
after sunset. 

4. Young carrots, parsnips and jx>tatoes arc best cooked 
without peeling. 

5. Don’t throw aw’ay beetrcKd, ecierj' and radish tops or 
the outer leaves of all green salad and eaulillower. C’ook 
them singly or together, like greens. Put onion and tomato 
pi-dings in the stock pot. 

6. Wash all vegetables well in cold, salted w'ater after 
preparing. B<*ct leaves, curly endive, lettuce, spinach, and 
all leaf greens should be w'ashed leaf by leaf to remove any 
earth and slugs that might he sticking to the leaves. Remove 
coarse outer stalks from eauliflow'cr, and other vegetables 
of that ilk, and make a cross cut with a shaqi knift* over the 
thick stem and place head dowmw'ards in a basin of cold, 
salted water for at least ^ an hour to get rid of any insects. 
Wash seakale, salsify, leeks, and celery very carefully to 
get rid of any sand or gravel between the stalks. Peel 
ipotatoes thinly and turnips thickly. 

2o8 
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RULES FOR BOILING VEGETABLES 

1. Allow J an ounce to 1 ounce salt to a gallon of boiling 
watcT, and use salt and water in the same proportion, halving 
or (piartering as required, for a small quantity of vegetables. 

Add J a teaspoon sugar when boiling green vegetables, 
as well as salt in necessary quantity 

If you want to cook cauliflowers, cabbages, and onions 
>Mthout giving off a strong odour, prepare as for boiling and 
boll in a covered casserole in the oven. 

t Boil all root vegetables in a covered pan, all green 
in an unco\cred pan 

5 Do not lca\e vegetables soaking m water for long 
after th(‘V are peeled, for soaking robs tlum of much of 
their flavour and nutriment 

(> Try always to cook vt getables of the same size tog(‘ther. 
If you cook small and large, the small will be ready while 
the largi are still hard, and wrhen the large are ready the 
small will be cfxikcd to pieces 

To Cook Vra.r.TABU.s in Milk. — 1 Asparagus, akry, 
cucumber, diced string beans, dicid onions, peas, saUify and 
p<»tato<s, can all be cooked m milk 

•J Cut \(g< tables to Ik* cooked m this way in small 
pieces, unel [)la<e in the top of a denible boiKr with just 
enough milk to ceiver Adel a gram or tw’o of baking soda, 
anei ce>ok, e’overe'd, o\e*r hot wateT till \egetables are tender. 
Next add for every cu]) of milk useei a small table‘s|h>on of 
butter, creamed w'lth same e|uautity of fle)ur, and salt and 
p< ])pe r to tjLstc V€getahU\s cooked in this uen/ retain all their 
nutriment. AlUnv 1 teaspoon salt to 1 quart Jluid. 

GLOBE ARTICHOKES 

Alloxc 1 per person 

To Boil llcmove w'ltheTcel outer heaves and any hard 
outer le'aves, and cut steins evem with the remaining Ua\es. 
Drop into a saucepan e>f ee»ld water, containing J a eup 
Miicgar to each pints w'ater Staiul ^ an hour Wash 
thoreiughly m running water, dram, and eeK>k m Ixuling, 
S4ilte‘d W’ater till tinder SeTM* on a hot dish aec*oin(>unK el 
by a saiK’cboat of melted butter, liedlandaise, or Tartare 
saue’c 

'Po Steam Prepare as Hbe>ve Sprinkle with salt, phu'e 
in the top of u de>ubie boiler, or m a ixdaiuler in a tightly 
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closed saucepan. Steam till tender from J to 1 hour. 

Note. — Cold, boiled sirtiehokes can be served with 
Vinaigrette sauce. In season — January to April. 

JERUSALEM ARTICHOKES 

AUoic 1 pound for 4 persons. 

To Boil. — ^Vash, scrape and drop immediately into cold 
water — 1 quart water sharpened with 1 tablespoon vinegar. 
This prevents artichokes discolouring. When boiMng salted 
water is ready, rinse artichokes, and plunge them into the 
boiling water. Cook till tender, in about 45 minutes. To 
serve, drain well and moisten with melted butter and 
sprinkle with jx pper, salt and lemon juice or minced parsley 
or chives. Artichokes can be sliced thinly or cut into dice 
if preferred. 

To SiT.AM — Pr(‘pare as above. Dust with pepper and 
salt and steam till tender from | to 1 hour. Serve* as above 
or masked cheese sauce. In season — October to April. 

ASPARAGUS 

Allow 6 1o H stalks per person. 

To Boil — Brush stalks to remove sand, serajx' (»ff scales, 
cut off tough l(»wer ends, and tic in bundlt‘s If dry or old, 
the stalks can be thinly j>(‘t‘k*d. Add 1 tal)les|>oon of brown 
sugar to the boiling salted w^ater. Place asparagus in water. 
Simmer 30 to 45 minutes. If stalks are \ery thick, I some- 
times stand them in w’attT and ])arboil before laying them 
flat down in the pan. When tender, dram w'eli, and serve 
with melted butter or Ilollandaise sauce. See also page 213. 

To Ste.am.— Prepare as alK)ve. Steam 15 to hO minutes. 
A.sj)aragus is good for th< kulneys In .seriA --April tt> July. 

AUBERGINES (EGG PLANT) 

AlhtiL 1 medium auheroine to 2 perstms 

To Boil — Pare. Cut crosswise in thick slices. Plunge in 
boiling salted w^ater. CV)vcr and lx)il till tender in alKmt 
15 to 20 minutes. Drain and serve with cream or white 
sauce 

To S'lLAM — Prepare as above and steam for ^ an hour. 

To Fkv — Pre pare as alx>ve, dry, egg and crumb and fry 
in a little smoking butter, bacon fat or dripping. 

To Vakv Slhvk e — Parboil whole, halve, serajie out any 
seeds if old and stuff and bake. Can be served in any way 
suggested f(jr eueumlK-r. In season -June to November. 
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BROAD BEANS 

Allow I peck for 3 or 1 persons^ 

To Boil — Pod. Phinj'c in boilincf, salted water. Cook 
very jjently until the skin cracks. IJrain, remove skins by 
rubbing on a clean cloth, if beans are old. Toss in a little 
melted butter or re-heat them in parsley butter or ])ar^ley 
sauce. If young, allow ‘20 to 25 minutes to boil. 

'Fo Vary Service. — Rub through a sieve when tender 
anti season to taste with salt, pe})per, minced j)arsley and 
lemon juice, if liked, and moisten with butter and cream. 
In ^season — July and August. 

RUNNER BEANS 

Allow 1^ ponnds to 4 persons. 

Tt> Boil. -Wash and string beaus. If beans arc young 
and tender they can be left whole. If large, they can be 
sliced in strips slant w^ays or cut into diamonds. Drop into 
cold water as you cut them. Plunge into boiling salted w'ater. 
Drain well ; toss in a little melted butter ; season with pepjxir 
and salt if necessary. Serve. 

To Vary Sluvici:, — Serve moistened ]>arsley butter, or 
with Ilollandaise sauce. Allow 1 gill sau(‘e to 1 pound or 
])int of beans. Fry 2 tablesiK)ons minced bacon or 1 tiMspoon 
minced chives or onion, then add drained beans and lemon 
juice to taste. 

To Steam.— Prepare as for boiling. Add 1 ounce butter 
to every pint or pound of Ix-ans, also salt and jiepper. Steam 
40 minutes to 1 hour. Good for anicmia. In season — July 
to October. 

BEETROOT 

Allow I medium beetroot for 2 or 3 persons. 

To Boil. — Remove only rootlets. Ix’ave stalks to prevent 
juice c.s<*aping. Wash. Plunge into Iniiling salted w'ater and 
boil steadily till tender in a covered |>an. Rub off peel, cut 
into thick slices, and serve in a hot dish moistened with 
melted butter. Yoi’nc; Beets— allow' J to 1 hour; Old 
Bei:troot — *2 hours or more. 

To Steam.— Prepare as above. Dredge w'ith siilt. Steam 
fnvni 1 to 14 hours if young, if oUl, 24 to 3 hours. Serve 
buttered. “ 

To Vary Service. — CiKik a minced onion in the butter 
used for moistening lx>ile<l lu’ct. If w’anted hir salads allow 
to cool before skinning. Can be heated in melted butter 

o 
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sharpened with lemon juice. Young Beetroot Leaves can 
be cooked like spinach. They clear the blood and regulate 
the system. In season — All the year round. 

BORAGE 

Use for flavouring claret and other wine cups. 

BROCCOLI 

Alloxv 1 large head broccoli for 4 persons. 

To Bon.. — Trim off any decayed outside leaves. Cut away 
stalks flat from the bottom of flower. Plact' in salted w'ater, 
head do^^^lwards, for an hour, before cooking, to draw out 
any insects. Plunge into fast-boiling, salted water. Simmer, 
uncovered, skimming water occasionally till vegetable is 
tender. Remove wth a .slice. Drain well. Place on a hot 
dish. Serve with melted butter or w'hite sauce poun^d over. 
Small broccoli take 12 to 15 minutes ; large, 20 to 25 minutes. 

To Vary Service. — ("ook au gratin. Heat up in <‘urry 
sauce. U.se as an hors d'annTc after inoistt ning with Fn iuii 
dressing. Good forana*mia. In season — imd-l)eeemberto June. 

Broccoli Sprouts. — S ec Greens. 

BRUSSELS SPROUTS 

Alloxv 1 i pounds for 4 persons. 

To Boil — Remove any discoloured leaves from the 
outside. Wash well, trim neatly, and only cook at one time 
sprouts of an even size, or some will be over-cooked, others 
under-cooked. Pan should not be covered. Lightly press 
sprouts occasionally while cooking. If young enough for 
boiling, they should take about 12 minutes and they must 
not be over-cooked or they are spoilt. Drain every drop of 
moisture from them. Dr\" if you like, then toss in a little 
nicited butter. St^ason with .salt, pc]>per, and grated nutmeg, 
or ])iirboiI, dram well, and .stew' till tender in stock. In 
season — September to ^larch. 

CABBAGE 

Alloxv 1 large cabbage for 4 persons. 

To Boil. — Remove any withered leave.s and coarse stalks, 
then either halve and quarter, or shred. Plunge into lx)iling, 
salted water. Boil quickly 10 to 12 minutes, if shredded ; 
if quartered, j of an hour. Drain xvell. Moisten with butter 
and .season with ixpper. Can be served when halved or 
quartered with a lump of butter melting on top. 
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To Vary Service. — Plain, buttered as above, masked 
with cream sauce, or with hot seasoned cream. 

To Steam. — Prepare as for boiling. Season with salt and 
pepper and add a tablespoon of butter. Steam at least a 
third longer time than when boiled. Cabbage is good for 
anaemia. In season, all year. 

llED Cabbage. — Stew with 2 onions, 3 apples, and 2 
tablespoons butter till tender. Season to taste and add red 
currant jelly or port wine to taste. 

CARROTS 

AlUnv 1 pound for 4 persons. 

To Boil. - Boil with skins on in boiling, salted water, 
then peel, halve, quarter or dice. Heat in a little melted 
butter. Season with pepper, sprinkle with minced parsley. 
The length of time for Innling depends on age of carrot. 
Diced, when young, about 20 minutes ; when old, about 
\ an hour. Halved or quartered — depending on age, 30 
to 50 minutes. 

To Steam. — Scrub well. Dust with salt. Steam till tender 
from J to 1 hour, according to age. Old ones should be 
quartered lengthwise and be |>celed before buttering. 

To Vary Service. — Buttered, plain boiled with salt beef, 
creamed or mixed with pea.s. 

Carrots arc good for ansemia and to purify the complexion 
and stimulate the appetite. In season — all the year. 

CAULIFLOWER 

S<‘c Broccoli. 

Note.— Before ser\’ing, cauliflower can be divided into 
sprigs and finished off as liked. In season — June to November. 

cauliflower with crumb butter 

2 medium Cauliflowers, boiled I IJ atps Coarse Crumbs, 
or steamed. | J cup Butter. 

Melt butter. Add crumbs. Cook till golden brown, then 
pour over cauliflower. Brussels sprouts, new potatoes, 
asparagus and salsify can be ser>'ed in this way. 

CELERIAC 

Allow 1 pound for 4 persons. 

To Boil. — Scrapi*, remove tops and rootlets, plunge into 
boiling .salted water, and boil till tender in about 45 minutes. 
Drain well. Moisten with melted butter. 
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To Vahy Service.— C owr with <!ream or Ilollandaise 
sauce, scallop, nmsk with oreani sauce, or serve as a salad. 

To Steam. Prc)we jvs above. Dust with salt. Steam tili 
tender in about an lauir. Pt‘(*l and serve as suggested above. 
In seasof} — September to February, 

CELERY 

AUoic 1 larfie head for ti ptT.sous. 

To IhuL.- -Clean and remove strings from back of stalks. 
Either leave \^hole or cut into short lengths (»r dice. Plunge 
into boiling salted water. Boil till tender from 45 to 50 
minutes. 

To Vary Service. — Butter, cream, braise, etc., stew, 
thicken, sieve*. As a puree for game or poultry, boil, drain, 
htat in curr>' sauce, or serve au gratin. 

To Br.\ise, — Trim and wasli. Cut each head into two or 
three portions lengthwise, and tie each up to keep the* stalks 
together. Place in a well-buttered casserole or stewing pan. 
Sprinkle with salt. p<*pi>er and grated nutmeg to taste. 
Add rich stock in projM)rlion of j a pint to Ji or 4 heads. Cut 
3 rashers of streaky bacon, with rind rt inovcd in strips. 
Place on top of celery. Cover and cook very slowdy lor 
ab<iut J an hour either on the fire or in the oven. \Vhen 
ready, drain celer\’, place in a hot vegetable dish. Boil 
stock up for 5 minutes. Add a sjK)onfuI or Uvo of rich 
gravy if you have it and a tiny piece of meat gla/x*. When 
glaze is dissolved pour sauce over. 

To Sti'.am. — Prepare as for boiling. Dust with salt. 
Steam 1 to h<iurs. G<kx1 for neuralgia, rheumatism. 
lu season — September to February'. 

CHERVIL 

Use for flavouring salad, etc. Dry, |>ow'der, and lx>ttlc like 
parsley. In season — summer. Grown in winter under glass. 

CHICORY 

AUou) 1 head per person. 

To Boil. — Wash and see that any insects are removed. 
Trim and j)Iace in boiling w'ater slightly salted. Stand 10 
minutes, then throw' into fresh boiling, salted water, and 
finish cooking till tender. Drain, season with pc*pper, and 
moisten with butter and lemon juice to taste. 

To Vary Service. — See Celery. In season — November 
to March. 
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CHIVES 

Use in place of parsley or with parsley in savoury stuffings, 
in siiliul dressings, omelettes, etc. In season — see Chervil. 

CORN SALAD 

Wash and drain well, and use as a salad by itself, or with 
any other green salad. Sometimes known as lambs* 
lettuce.” In season — autumn, winter, spring. 

GREEN CORN 

Allow 1 ear per person. 

To l^oiL. — Remove all husk except inner layer. Strip 
this down, remove all silk, replace remaining husk, tic 
si‘eurely, and ]>lungc into boiling w^ater to cover. Cover 
and boil rapidly 7 to 12 minutes, according tf) age. Drain, 
then undo the strings. Remove husks, and serve moistened 
w ith melted butter. Makes a gotKl separate vegetable course. 
In season — August and September. 

CUCUMBER 

Allow 1 larfie cucuinber for 2 persons. 

To Boil. — Remove ends and peel from cucumber. Halve 
lenullnvise, remove seeds, and cut into neat chunks or slices. 
Plunge into boiling, salted w'ater. Simmer 5 minutes. Dry 
gently on a cloth and finish off by either stewing till tender 
with a good pat of fresh butter and pepjKT, salt and lemon 
juice to tiLste, or stew in ^ a pint rich stock. 

To Vary Service. To Cream. — Peel, seed and slice 2 
large cueumb(Ts. Place in a sauee})an with 1 ounce butter. 
C(»ver and simmer till tender. Add a few drops of lemon 
juice and J a pint rich white sauce. Strain and serve with 
fish, or Use half sauce and serve as a vegetable. See 
AriiEKiii.N'Es fur other suggestions. In season — April to 
Sej)tember. 

DANDELION 

Allow 1 ptmnd to 3 or 4 persons. 

To Boil. — Remove roots. Wash thoroughly in 2 or 3 
cold waters, then drain well. Plunge into boiling, salted 
water. Cover and boil from 20 to 30 minutes, then drain 
wt 11. Turn on to a boani. after pressing out all the moisture. 
Chop, and to every pint of ehop}>ed leaves, allow^ 1 ounce 
butter. Melt butter m a .saucepan, add 1 teaspinin IU)ur to 
1 ounce butter, then 2 tablespoons cream or gravy and 
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pepper and salt to taste. Add dandelion, and when hot, 
«tir in another sp<K>nful of gravy or cream. 

Note. — If bitter ilavour is not liked, boil 1 minute after 
washing, drain, and throw again into Ixaling. salted water 
and cook till tender. In season— in spring, before flowering. 

ENDIVE 

Alloxc 1 head per person. 

To Boil. — Remove roots, w'iish. and tear leaves apart. 
Drain well, and plunge into Ixdling salteci water. Boil till 
tender, then drain well anti chop tinely Melt 1 ounw butter 
in a saucepan. Add endive; season t4) taste with jX'pjxT, 
lemon juice and salt if necessary. Bi»il from 20 minutes to 
J an hour. 

To Vary Ser\tce. — Boil only 10 minutes, then drain, 
chop, and cook in J pint thickeiu'd sto(*k in a covered pan 
till perfectly tender. In season — September to March. 

GREENS 

Alios \ to \ peck for 6 persons. 

Beetroot tops, dandelion leaves, wild mustard, com salad, 
lettuce, sorrel, spinach, kale, turnip tops, etc. All giKxl 
for clearing the blood and regulating the system. 

To Boil. — Pick well over, trim neatly, tie in small 
bundles, and boil sharply in plenty of fast boiling water in 
an uncovered saucepan till cooked. Turn on to a sieve 
and drain thoroughly, then remove strings, arrange neatly 
::n a hot vegetable dish, and serve masked white sauc(‘, or 
chopped and moistened butter, or masked >vhite .sauce, and 
garnished sieved, hard-boiled eggs. The average time for 
boiling is 15 to 20 minutes. Can b<.‘ served au gratin. 

LEEKS 

Alios 3 or 4 per person. 

To Boil. — Wash well, cutting the green off close to the 
white, then trimming neatly. Tie up in small bundles. 
Blanch in salted water, drain off, and finish cooking in lK)iling 
salted water sharpened with vinegar or lemon juice. Drain 
w'ell. Serve moistened with melted or oiled butter or masked 
white sauce. 

To Vary Service. — Serve cold au gratin or mask them 
with French dressing and serve as a salad. In season — 
September to Deceniber. 
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LETTUCE 

Allow 1 medium lettuce per person. 

To Cream. — Wash, trim, remove all wilted leaves, and 
throw into fast boiling water. Cook 10 minutes, rinse in 
cold water, dry well, and quarter. Place in a clean pan with 
2 ounces butter, white pepper and salt to taste, and a dust 
of castor sugar. Simmer till tender, then stir in 2 beaten 
egg yolks, diluted with \ a gill rich milk or cream. 

MARJORAM 

Use for flavouring stuilings, soups, etc. 

MINT 

Add a sprig to young green peas or potatoes before boiling. 
Use for mint sauce, for adding to wine and fruit cups, and 
for garnishing fruit cocktails. 

MUSHROOMS 

Altaic 1 pound for 4 persons. 

To Gkill. — S ec Mixed Grill, page 165. 

To Hake. — Wash, ixcl, and remove stems from flaps. 
Place in a buttered baking dish, season with pepjxr, salt 
and a very little ground mace or garlic salt. Dab each with 
a small piece of butter. Bake from 20 to 25 minutes, according 
to size. Serve on the dish they were cooked in, with a pat 
of maitre d'hotel butter melting on each. 

To Vary Service. — Stew in milk or thin cream. Fry in 
a little }>utter. Grill, or devil. On no account soak in water, 
or you will ruin the flavour. Use a stainless knife for peeling. 
In season — September and October. 

ONIONS 

Allow 1 pound for ^ or 5 persofis. 

To Boil. — If small, peel and cook whole. If large, peel 
and quarter, or cut into thick slices crosswise. Plunge into 
a saucepan of lK)iling, salted w'ater to cover. lk)il from 30 
to 40 minutes till tender. Drain, serve seasoned with jx*ppor 
and salt, and moistened w'ith melted butter or w'hite sauce. 

To Vary Service. —Serve scalloped, stuffed and baked, 
or au gratin. In season — all year round. 

PARSLEY 

Use for garnishing fish, cold meats, mincing and addins 
to omelettes, salad dressings, or dry and store till wanted 
for use. 
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PARSNIPS 

AUoxc 1 pound for 4 prrsons. 

I'd Boil. --BG il in skins and salted water after removing 
any deeayed sfx>ts. When tender, mb skins off with a rou«h 
cloth, or scrape. If parsnips are very laree, <piarter thi^i 
before boiling, lioil 1 to If htuirs. S<TVt‘ plain l>oiIexl and 
moistened with butter, or mashed and moistened with 
butter and shar]>ened with lemt>n juice and s<'asone<i ix'pper. 

To Sti:am. — Prepare as for Ixaling. Place in a steamer, 
dredge with salt, and steam till tender for about If hours, 
then rub off skins aiul linish as boiled. 

To Vary Service. — Boil \i4th salt beef or jHirk. Serve 
boiled jmrsnips, creamixl or scalloped. 

PEAS 

Allozc 1 pound shelled peas fur 4 persons. 

To Boil. — Shell, and when young, reserve* jxhIs for soup. 
Place in a saucepan, barely cover with Ixiiling salted water, 
add mint, and if old, add a teaspoon of castor sugar. Simmer 
till tender, from 25 to 35 minutes, de[)ending on age. Drain 
well, season with pepper, and add 1 tablespoon butter to 
cac*h pound of peas. 

To Vary Service. — Cream, scallop, or boil and^serve in 
combination with buttered <^»arrots. 

PEPPERS 

Allow 1 medium pod per person. 

Use for flavouring savoury dishes, salads, or as ca.ses for 
baked mixtures. 

POTATOES 

Allow 1 pound between 3 or 4 persons. 

To Boil. — Scrub, but do not skin. Plunge into rapidly 
bfiiling. salted water, and boil from 20 40 minutes, 

according U> size. Ptitatoes must be of an etiual size and 
must have plenty of room to lx>il in or they >^ill burst. U.se 
hot water for new jxjtatoes and cold for old. When tender, 
drain, adding water, if liked, to stock pot. Cover for a 
moment or two, then half-reiiKJve lid. S<>niet lines I place 
a folded clean cloth over |Mjtatoes after draining to absorb 
moisture. When drained, serve moistened with melted 
butter, and sprinkled with chopped parsley or ehiv’^cs, or 
fried, or mcjistericd with parsley sauce, or put through a 
potato masher, or luashed, seasoned to taste with |x;pper 
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enriched with a pat of butter, and beaten well with a little 
milk and the yolk of an if liked. Can be put through a 
potato masher, if liked, afterwards. 

To Koast. — Parboil potatoes, then drain and dry in a 
cloth. Either place them in dripping tin beneath joint or 
in a baking tin with 4 tablespoons hot fat. Sprinkle with 
salt and bake in a fast oven for | to 1 hour, till well browned. 

RADISHES 

Wash, trim, and serve as a garnish. 

SALSIFY 

Allow 1 hunch for 4 persons. 

To Boil.— Allow for 1 pound, 1 J pints water, J teaspoon 
salt, 2 teaspoons lemon juice or vinegar, and about 2 ounces 
butt er. When mixture boils, lay in the salsify, neatly trimmed 
and cut in 3-ineh lengths. When it comes to the boil again, 
draw to the side and simmer slowly for A an hour, with lid 
a little off the pan. Drain well. Serve with melted butter, 
white sauce, or floured or dipped in batter and fried in hot 
fat, then well drained and dusted with grated Parmesan 
cheese and paj)rika. When cold, can be scrv’cd as a salad. 

SAVOY 

Ske Cabbage. 

SEAKALE 

Alloxv or 4 heads per person. 

Cook like celery. Boil only 20 minutes. If any longer 
it will toughen. Good also au gratin or made up as fritters. 

SHALLOTS 

Used for flavouring and sauces. More delicate than onions. 

SPINACH 

Allozv 3 pounds for 3 or 4 pirsotis. 

Will wash in two or three cold waters after picking and 
removing any (*oarse stalks. Place in a saucepan with only 
the water adhering to the leaves after washing. C\>ok till 
tender in about 10 to 15 minutes. Drain well, chop, ami rub 
through a si(‘ve. Add butter or cream and seasoii to taste 
or stir a teaspoon of flour into 1 ounce melted butter, and 
add to spinach with a little gravy or cream and seasoning. 
In season — March to December. 
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Beetroot Leaves, Nettles, and Watercress can be 
prepared in the same way. 

To Vary Service. — Serve as a border for poached or 
steamed eggs. 

TARRAGON 

Use for flavouring sauces, in salads, as a garnish, and for 
making tarragon vinegar. 

TOMATOES 

Allow 1 pound for 3 or 4 persons. 

To Bake. — Remove stalks from medium, even-sized 
tomatoes, then halve. Place in a buttered baking dish. 
Dab each half with butter, season to taste with black pepper 
and salt, and bake from 15 to 20 minutes, according to size. 
Serve as a garnish with fried, grilled or roast meats. 

To Vary Service. — Cream, stuff and bake, grill, or 
scallop. 

TURNIPS 

Allow 1 pound to 2 or Z persons. 

To Boil. — Remove tops, scrub, and cook in lx)iling, salted 
water from | to 1 hour. Drain, skin, and season with salt 
and pepper. Moisten with butter or s(Tve masked white 
sauce. Large turnips such as Swedes should be skinned and 
sliced or diced before boiling till tender in boiling, salttd 
water from 1 to Ij hours. Drain, mash, season to taste, 
and moisten with butter. A dash of lemon juice improves 
turnips. 

VEGETABLE MARROW 

Allow 1 mediuin sized for 2 er 3 persons. 

Plunge into boiling, salted water. Boil rapidly for alx)ut 
15 minutes, peel, and serve with cheese or tomato sauce. 

To P’ry. — Stem, peel and dice. Allowr for eveiy^ 3 cups 
diced vegetable, 1 large onion and 2 tables jxK)ns bacon fat. 
Fiy peeled onion, add marrow, and fry till tender, stirring 
frequently. 

VEGETABLE DISHES 

ARTICHOKE CHIPS 

1 lb. Jerusalem Artichokes. | } Lemon. Fat. 

For 4 persons. — Wash, scrub and iK*el the articiiokes. 
Slice them very thinly like chips into a oasin of salted water 
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containing lemon juice. When ready to fry them, dry 
thoroughly in a clean cloth, turn into a frying basket and 
plunge immediately into deep, smoking hot fat. Fry till 
light brown, then drain on to paper. Sprinkle lightly with 
fine salt, and serve at once with fried fi.sh or grilled meat. 


CREAMED BROAD BEANS 

1 lb. Shelled Broad Beane, 1 Onion. Butter, 

1 oz. Flour. i teaspoon Chopped Parsley, 

2 Bashers of Bacon. Salt and Pepper. 

For 2 to 4: persons . — Boil beans in boiling, salted water 
with peeked onion till tender. Remove rind from bacon, 
chop and fry for 4 or 5 minutes. Stir in flour, and add a 
little of the liquor in which the beans were boiled and a 
large pat of butter. Strain beans carefully. Add to bacon, 
etc., then stir in the parsley. To.ss over the fire for a few 
mom(‘iits, season, and serve in a hot vegetable dish. 

STEWED CABBAGE 

1 medium head Cabbage. 1 tablespoon Carraway Seed, 

1 Tart Apple. a tahle.spoon$ Butter, 

i Onwn. Paprika, 2 teaspoons Salt. 

For 2 or 3 persons . — Cut cabbage finely. Soak 10 minutes 
in salt water. Drain, heat butter, or fat from top of .soup 
stock, if preferred. Add cabbage, cup up apple, carraway 
seed to taste, salt, paprika and onion. Cover closely, and 
cook about 1 hour. Serve. 


BAKED CARROTS 

1 quart Carrots, | Breadcrumbs, 

Grated Cheese. j Salt^ Paprika. 

Cream Sauce, 

For 6 persons . — Pare carrots, slice and cook till tender, 
then drain. Place a layer of carrots in a baking dish, sprinkle 
with fine breadcrumbs, salt and paprika to taste. Sift 2 
tablespoons grated cheese over each layer. lle]>eat layers 
till ilish i.s full. Cover with cream sauce. Sprinkle with 
grated cheese and breadcrumbs. Bake in a hot oven for 20 
mi mites. 

CARROTS, FARMHOUSE STYLE 

4 medtum-sized Carrots. I 6 medium-sized Potatoes. 

a tablespoons Butter. | 1 cup Hoi, Thin Cream. 

For 6 to H persofis , — Boil carrots and potatoes till nearly 
really. Drain, mash each separately, then mix together. 
Add cream and butter, mix well, then serve at once. 
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Put the onion, cut in slices, into a stewpan, with the *tock, 
orapj»e-peel, and basil, and let them si uncr Very gently for /i hour or 
rather longer; should the gravy not tasu sufficiently of thi peel, strain 
it off, and add to the gravy the remaining ingredients ; )r-t the whole 
heat through, and, when on the point b' idling, serve very hot m a 
tureen which should havt a cover to i^. 

T/iwe. -Altogether >2 hour. 

Avera^^e cosf^ is. 4</. 

Su^{i\*nt for a small tureen. 

50T. OYSTER FORCEMEAT, for Roatt or Boiled Turkey 

iNOrLDTi M'-.- }2 pint of bread-crumbs, 1**2 oz. of chopped suet or 
outlcr, J faggot of .nuoury hubs, saitspCMiful of giated nutmeg, 
salt and pcppei to taste, 2 eggs, 18 oysUis. 

ifofii. —CrAic the bread vei> fine, and bi careful that no lirge 
lumps roniam . put it into i basin with the suet winch must be 
\cn Iruly minccd, 01, when bittc* is used, that must be cut up into 
small pieces. Add the htrbs, chopped as small is possible, and 
seasoning; mix all tli< sc il togcthci, until the mgiedients are 
thoroughly minghd C'>p“n and beard the ovst'^rs, clop them, but 
not too small, <inJ add them to the oth(‘i ingredients, lie at up 
the eggs, and, with the hand, work all together until it is snioothl> 
mixed The luikey should not be stuffe I too lull if there should Lc 
too much forcemeat, i ^11 it mto balls, fiy thtm, and use them as a 
garnish, 

ouffitUni for I turkey. 

502.— OYSTER KETOKOT. 

I NGREDiKNrs.— Sufficient o) Iters to hll a pint measure, r pint of 
►Ivrry, 3 oz. of salt, i drachm of cayenne, 2 diarhms of pounded 
itace. 

Mode. — Procure ih*; ov^teis very’ fresh, and open suffirif»nt to till a 
lint measure ; save the hquor, and scald the oysters in it with the 
hrrry ; strain the oy slers, and put thtm in a mortar with the salt, 
ayenne, and mace ; pound the whole until reduced to a pulp, then add 
L 10 the liquor in which they were scalded ; boil it again five minutes, 
nd skim well ; rub fbe whole through a sie\c, and when cold, bottle 
nd coik closely. The corks should be scaled. 

Seasonable from September to ApnL 

— Oder may be substituted for the aheny. 

St 
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Beetroot Leaves, Nettles, and Watercress can be 
prepared in the same way. 

To Vary Service. — Serve as a border for poached or 
steamed eggs. 

TARRAGON 


Use for flavouring sauces, in salads, as a garnish, and for 
making tarragon vinegar. 


TOMATOES 

Allow 1 pound for 3 or 4 persons. 

To Bake. — ^Remove stalks from medium, even-sized 
tomatoes, then halve. Place in a buttered baking dish. 
Dab each half with butter, season to taste with black pepper 
and salt, and bake from 15 to 20 minutes, according to size. 
Serve as a garnish with fried, grilled or roast meats. 

To Vary Service. — Cream, stuff and bake, grill, or 
scallop. 

TURNIPS 

Allow 1 pound to 2 or Z per,sons. 

To Boil, — Remove tops, scrub, and cook in boiling, salted 
water from | to 1 hour. Drain, skin, and season with salt 
and pepper. Moisten with butter or serve masked white 
sauce. Large turnips such as Swedes should be skinned and 
sliced or diced before boiling till tender in boiling, salted 
water from 1 to hours. Drain, mash, season to taste, 
and moisten with butter. A dash of lemon juice improves 
turnips. 

VEGETABLE MARROW 

Allow 1 medium sized for 2 or 3 persons. 

Plunge into boiling, salted water. Boil rapidly for about 
15 minutes, peel, and serve with cheese or tomato sauce. 

To Fry. — Stem, peel and dice. Allow for every 3 cups 
diced vegetable, 1 large onion and 2 tablespoons bacon fat. 
Fry peeled onion, add marrow, and fry till tender, stirring 
frequently. 


VEGETABLE DISHES 

ARTICHOKE CHIPS 

1 lb, Jerusalem Artichokes. | 1 Lemon. Fai. 

For 4 persons. — Wash, scrub and peel the artichokes. 
Slice them very thinly like chips into a oasin of salted water 
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containing lemon juice. When ready to fry them, dry 
thoroughly in a clean cloth, turn into a frying basket and 
plunge immediately into deep, smoking hot fat. Fry till 
light brown, then drain on to paper. Sprinkle lightly with 
fine salt, and serve at once with fried fish or grilled meat. 

CREAMED BROAD BEANS 

1 lb. Shelled Broad Beans, 1 Onion, Butter, 

J oz. Flour. i teaspoon Chopped Parsley, 

2 Rashers of Bacon, Salt and Pepper. 

For 2 to ^ persons , — Boil beans in boiling, salted water 
with peeled onion till tender. Remove rind from bacon, 
chop and fry for 4 or 5 minutes. Stir in flour, and add a 
little of the liquor in which the beans were boiled and a 
large pat of butter. Strain beans carefully. Add to bacon, 
etc., then stir in the parsley. Toss over the fire for a few 
moments, season, and serve in a hot vegetable dish. 

STEWED CABBAGE 

1 medium head Cabbage. 1 tablespoon Carraway Seed, 

1 Tart Apple. 3 tablespoons Butter, 

i Onion. Paprika, 2 teaspoons Salt, 

For 2 or 3 persons . — Cut cabbage finely. Soak 10 minutes 
in salt water. Drain, heat butter, or fat from top of soup 
stock, if preferred. Add cabbage, cup up apple, carraway 
seed to taste, salt, paprika and onion. Cover closely, and 
cook about 1 hour. Serve. 

BAKED CARROTS 

1 quart Carrots, I Breadcrumbs, 

Grated Cheese. 1 Salt, Paprika. 

Cream Sauce. 

For 6 persons . — Pare carrots, slice and cook till tender, 
then drain. Place a layer of carrots in a baking dish, sprinkle 
with fine breadcrumbs, salt and paprika to taste. Sift 2 
tablespoons grated cheese over each layer. Repeat layers 
till dish is full. Cover with cream sauce. Sprinkle with 
grated cheese and breadcrumbs. Bake in a hot oven for 20 
minutes. 

CARROTS, FARMHOUSE STYLE 

4 medium-sized Carrots. I 6 medium-sized Potatoes. 

3 tablespoons Butter. | 1 cup Hot, Thin Cream. 

For 6 to 8 persons . — Boil carrots and potatoes till nearly 
ready. Drain, mash each separately, then mix together. 
Add cream and butter, mix well, then serve at once. 
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CAULIFLOWERS, POLISH FASHION 

2 medium-sized Catdi flowers, 1 teaspoon Minced Parsley, 

J lb. Butter. 1 teaspoon Fine Breadcrumbs, 

Hard-boiled Egg, 1 teaspoon Grated Parmesan. 

For 6 persons. — Cut off stalks and leaves from cauliflowers. 
Make one or two cuts in the middle, then cook in boiling, 
salted water in a saucepan for about J of an hour. Strain, 
place in a hot vegetable dish, sprinkle with chopped, hard- 
boiled egg and parsley. Melt butter in a frying pan, add 
breadcrumbs and cheese, and fry steadily for 2 minutes, 
stirring all the time. When golden brown, pour over cauli- 
flower, and serve at once. 

STEWED CELERY 

2 heads Celery, 4 tablespoons Flour, 

i cup Stock. 4 tablespoons Butter, 

Salt and Pepper, Broivn Sauce. 

For 2 persons. — Cut cleaned and scraped celery into cubes. 
Place in a saucepan and parboil gently for 15 minutes. 
Drain, then put 2 tablespoons butter in another saucepan. 
Add cups prepared celery and cover closely. Cook till 
tender, shaking occasionally to prevent celery sticking to 
the bottom. Season and when ready to serve, cover with 
brown sauce, made as follows : Place remainder of butter 
in a frying pan, add flour, and stir with a spoon till the 
consistency of sauce, browning well. Add stock, and bring 
to boil. Cook 5 minutes, then strain and return to saucepan, 
and season, I sometimes use a meat cube to make the 
stock if I have no stock in hand. 

BRAISED CHICORY 

8 or 4 heads Chicory. 1 pint Rich Stock, 

Brown Sauce, 3 rashers Streaky Bacon, 

Brown Glaze. Salt. Pepper. Nutmeg. 

For 3 or 4 persons. — Trim and wash chicory. Cut each 
head into 2 or 3 portions. Place in a well-buttered stewpan. 
Add stock, salt, pepper and grated nutmeg to taste. Remove 
rind from bacon. Cut into strips, then fry and place on top 
of the chicory. Cover pan and cook slowly for about | an 
hour. When ready, drain and boil liquor or stock till reduced 
by half, then add brown sauce and meat glaze to taste. 
Arrange vegetable on a hot dish and strain over some of 
the sauce. 
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SCALLOPED CORN 

1 tin Com, 1 teaspoon Sugar. 

1 cup Breadcrumbs. 1 tablespoon Flour. 

i cup Com Liquid. 1 tablespoon Butter. 

1 Uaspoon Salt. Pepper, Paprika. 

For 4 'persons. — Mix com with flour, salt, pepper, su^ar 
and, if liked, minced parsley and dash of crushed herbs. Stir 
in the liquid. Melt butter. Mix with crumbs, cover bottom 
of a pie-dish with J prepared crumbs, pile in com mixture, 
and cover with remainder of crumbs. Bake in a moderate 
oven for 20 minutes. Serve with cold meat or as a luncheon 
dish. 

ONIONS BAKED IN MILK 

6 medium Onions. 4 tablespoons Dry Breadcrumbs. 

J teaspoon Salt. 2 tablespoons Grated Cheese. 

li cups Milk. 2 tablespoons Butter. 

For 6 persons. — Peel onions and parboil in salted water 
for 45 minutes. Drain, place in a buttered baking dish, 
dust with fine dry crumbs or flour, if liked. Season Avith salt 
and pepper to taste. Add milk, dot with butter, cover, and 
bake 1 hour. Sprinkle with crumbs mixed with cheese and 
cook long enough in the oven to brown cheese and crumbs. 

ONION CUSTARD 

1 teaspoon Paprika. i cup Chopped Onions. 

1 } cups Milk. 2 tablespoons Finely-chopped 

2 Eggs. Parsley. 

1 teaspoon Salt. i cup Breadcrumbs. 

For G persons. — Parboil the onions, then drain. Place the 
milk in a basin. Add eggs, salt, paprika and parsley and 
beat all thoroughly. Add breadcrumbs to prepared onions. 
Mix well, then divide mixture into 6 buttered custard cups. 
Pour the prepared custard on top. Place cups in a baking 
pan, filled with a quart of water. Place in oven, and bake 
till custards are firm, about 25 minutes. 

A GOOD WAY WITH OLD PEAS 

Peas and Pods. 1 tablesjjoon Cream. 

2 oz. Butter. 1 sjtrig Parsley. 

Mint or Lettuce. White Pepper and Salt. 

1 slice Onion. Yolk of Egg and Milk. 

Shell about pints peas. Put washed pods in a saucepan, 
cover with water, and place on the fire. Bring to boil, and 
boil till pods are soft and the flavour extracted. Strain ofi 
water. Turn into a saucepan. Melt butter in another saucepan, 
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add onion, parsley, and either a sprig or two of mint or half 
a head of lettuce tied up together. Season to taste with salt 
and white pepper. Cook till onion is faintly coloured, when 
add peas and pea pod water. 4 a pint water is enough for 

pints peas. Stew gently tiU peas are perfectly tender, 
then remove lettuce, onion and parsley. Thicken with a 
yolk of egg beaten with a little milk, then serve in a hot 
vegetable dish. 

PEAS AU JAMBON 

1 pint Green Peas. 1 tablespoon Butter. 

1 saltspoon Salt. 1 teaspoon Icing Sugar. 

2 tablespoons Diced, Fried 1 tablespoon Pimento, if liked* 

Bacon. 1 sprig Mint. Black Pepper. 

For 3 or 4 persons . — Put shelled peas in a jar with a tightly 
fitting lid. Add butter, salt, sugar, mint and a dust of 
freshly ground black pepper. Cover jar tightly, and place 
in a stewpan full of boiling water. Cover pan, and boil 
sharply, examining peas from time to time to see if they are 
ready. Young peas need from 30 to 35 minutes. Old peas 
need longer. Serve in a hot dish, after mixing with ham and 
pimento. More butter may be added, if liked. 

POTATO CONES 

2 tablespoons Butter. 2 cups Hot Mashed Potatoea* 

2 Egg Yolks. J cup Grated Cheese, 

i teaspoon Salt. 2 tablespoons Cream. 

Cayenne, Nutmeg, Flour. Egg. Breadcrumbs. 

For 6 persons . — Mix potatoes, butter, cheese, cream, and 
eggs well together. Season with salt, cayenne, and grated 
nutmeg to taste. Beat well. Shape into cones. Dip in flour, 
beaten egg, then dried breadcrumbs. Fry in deep smoking 
hot fat till crisp and golden. Drain on paper before serving. 

STUFFED POTATOES AU GRATIN 

6 large Potatoes. 1 dessertspoon each Butter and 

t^lespoons Grated Cheese. Cream. Seasoning. 

Scrub potatoes clean in cold water, then dry and bakt* in 
a hot oven, turning occasionally till soft, but not burnt. 
With a sharp knife cut the side off each potato, leaving a 
narrow rim round the top so as to form an oval case. Sc(K)p 
out potato into a pan, mash till smooth, then add seasoning, 
cheese, butter and cream and beat tiU light, when fill up 
potato shells. Ornament with a fork on top, then dust with 
grated cheese, and brown lightly in a hot oven. ' 
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POMMES AU GRATIN 

2 cups Cold, Cooked Potatoes^ 2 tablespoons Rutter or 
1 cup Milk, Margarine, 

J cup Grated Cheese* Salt and Pepper, 

iablesjtoons Flour, Dried Breadcrumbs, 

For 4 persons, — Cut potatoes into half-inch thick slices, 
then melt the fat in a saucepan. Stir in flour and when it 
froths, gradually add the milk, stirring rapidly all the time 
to prevent lumping. When sauce is smooth, season well with 
pepper and salt. Arrange layers of potatoes, sauce and grated 
cheese alternately in buttered pie-dish until all is used up. 
Sprinkle lightly wth dried breadcrumbs and bake in a 
moderate oven till brown. 

POTATO NEST WITH PETITS POIS 

4 Potatoes, I i pint Cooked Peas, 

1 oz. Butter, 1 Salt and Pepper, 

For 2orZ persons. — Cut washed and peeled potatoes in even 
slices, then into strips the size of a short match, throwing 
them as cut into a basket of cold water. Drain, dry thoroughly 
and pack loosely together in a wire frying basket. Plunge 
into smoking-hot fat. Fry till golden brown. Drain well. 
Turn out in shape of an oblong nest on a hot dish. Melt 
butter in a saucepan. Put in boiled or bottled peas. Toss 
lightly till piping hot. Season, pile into nest, and serve with 
cutlets, roast chicken, grilled chops and steaks. 

CREAMED SWEET POTATOES 

5 Sweet Potatoes, 2 saltspoons Pepper* 

1 quart Water, i oz. Butter, 

Salt, Grated Nutmeg, 1 gill Milk, } gill Cream, 

For 3 persons. — Peel, wash and drain medium-sized sweet 
potatoes. Put them in a saucepan with water and half tea- 
spoon salt. Cover pan and boil for 40 minutes, when drain 
and cut into dice, i inch square. Turn dice into a frpng 
pan, add butter, milk, cream, pepper and a saltspoon each 
of salt and grated nutmeg. Mix lightly and cook for 10 
minutes, stirring occasionally. Serve in a hot vegetable dish. 

CREAMED SEAKALE 

1 oz. Butter, Salt, 1 large bunch Seakale, 

1 tablespoon Flour, 1 giU Milk, Pepper. 

2 tablespoons Cream, 2 drops Essence of Celery. 

For 4 or 5 persons, — Clean and prepare seakale like celery. 
Tic in bundles and boil in salted water for about 20 minutes. 
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Watch this vegetable carefully for if in the least over- 
boiled it hardens and toughens, and nothing can be done 
to soften it. When tender, drain well, put in a hot vegetable 
dish, remove ties and pour over the following sauce ; — Melt 
butter in a saucepan. Add flour, and stir over fire till smooth. 
Stir milk gradually and simmer 10 minutes, then stir in 
cream, salt and pepper to taste, and the essence of celery. 

STEWED TOMATOES 

1 quart Tomatoes. | 1 tablespoon Castor Sugar, 

1 small Onioti, Pepper, | 1 tablespoon Butter. Salt, 

For 6 persons . — Scald tomatoes in boiling water, then 
peel and chop before measuring. Cook in a saucepan in their 
own juice. When soft, add minced onion, sugar, and salt and 
pepper to taste and simmer 10 minutes, then stir in butter. 

SCALLOPED TOMATOES AND ONIONS 

1 quart Stewed Tomatoes, 1 tablespoon Butter, 

4 small Spanish Onions, 1 cup Breadcrumbs, 

Pepper. Sait, 

For 6 persons . — Stir sugar, pepper, and salt into tomatoes. 
Place a layer of breadcrumbs in the bottom of a well- 
buttered pie-dish. Cover with a layer of tomatoes, then with 
a layer of thinly sliced parboiled onions. Repeat layers, 
and cover with crumbs. Dab with butter and bake in a 
moderate oven from 20 minutes to an hour. 


STUFFED VEGETABLE MARROW 


1 medium Marrow, 

1 beaten Egg. 

1 teaspoon Minced Onion, 
4 Mushrooms. Milk. 
Pepper. Salt. Paprika. 


1 heaped tablespoon Fresh 
Breadcrumbs. 

1 dessertspoon Minced Parsley, 

2 oz. Grated Cheese, 

Egg Yolk. Lemon Juice. 


For 3 or 4 persons . — Pare marrow, cut in half, scoop out 
pulp, and replace it with the forcemeat. Peel and mince 
mushrooms, and mix with breadcrumbs soaked in enough 
milk to moisten, cheese, parsley, onion, and pepper, salt and 
paprika to taste. Stir in enough beaten egg to form a paste. 
Fill each half of marrow, tie together, and put into a stew- 
pan with a little butter. Cook 1 hour or more till tender, 
then thicken liquid in pan with the yolk of an egg, and 
season with the juice of a lemon. Serve on a hot dish. 




HOW TO PREPARE AND SERVE ASPARAGUS 



THE BEST WAY TO SERVE BAKED POTATOES 


SALADS 

To Make a Perfect Saijvd. — ^Wash all fresh vegetables 
such as cabbage, celery, chicory, endive, lettuce, sorrel, and 
watercress in clean cold water to crisp them up, then dry 
carefully and lightly on a clean cloth. Better still to hang 
them up to dry in a wire salad basket, and after they have 
drained well in the air, lightly dry on cloth. They can be 
tossed in cloth, but on no account must they be pressed. 

UTENSILS REQUIRED : 

1 Mayonnaise Mixer. Salad Bowl. 

Salad Basket. 1 set Measuring Spoons. 

1 set Horn Salad Spoons. 1 Measuring Cup. 

HINTS FOR MAKING SALAD 

1. See that vegetables and greens are crisp and dry. 

2. Keep all ingredients of salad entirely apart till ready 
to prepare salad. 

3. Shred vegetables with your fingers, and chop herbs, 
and any ingredients when necessary, with a silver or stainless 
knife. 

4. Do not mix salad till just before it is required. 

5. All ingredients should be very cold, and serving plates 
should be chilled. 

6. Always pour boiling water over your tomatoes, let 
them stand for a moment or two, then peel, and chill before 
using in salads. 

7. If celery is unobtainable and the flavour of celery is 
desired in the salad, substitute the firm white heart of a 
young cabbage finely shredded and sprinkled with celery 
salt, for celery. 

8. Should fish or meat be wanted for the salad, moisten 
with French dressing, and stand for at least 45 minutes in 
a cool place, then drain, and use mayonnaise, or whatever 
dressing is suggested. Divide fish into flakes and cut meat 
into cubes. 

SUGGESTIONS FOR SAVOURY SALADS 

1. Heart of cabbage, finely shredded, and mixed with 
equal quantity of chopped celery, and chopped fresh green 
or red peppers, cut into short matches,'^ and moistened 
mayonnaise. Serve in lemiin or orange shells. 

2. Cold boiled cauliflower, broken into sprigs, moistened 
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mayonnaise. Served in dish lined with cress, lettuce or 
curly endive. 

3. Cooked or tinned asparagus tips, moistened mayonnaise, 
served in tomato, or red pepper ‘‘ cups.” 

4. Sliced peeled tomatoes, peeled, chilled, moistened 
French dressing, sprinkled minced onions, chives or parsley. 

5. Sliced boiled beetroot, chilled, prepared like tomatoes. 

6. Sliced peeled cucumber, moistened French dressing, 
and sprinkled with grated shallots, minced parsley and 
paprika to taste. 

7. Small, peeled, chilled tomatoes, served on individual 
salad plates, lined with crisp lettuce or endive leaves. Each 
masked with spoonful maj’-onnaise, and sprinkled with 
chopped w’alnuts. 

TO SEKVE SALADS 

Raw Green Salad. — Serve with roast game, poultry, hot 
or cold, cheese, or as bed for an egg, fish or meat mayonnaise. 

Fish, Meat, Poultry Salad. — As a main course at lunch 
or supper, or as one course at dinner on a hot day. 

Egg or Prawn Mayonnaise. — Serve as a first course at 
lunch or supper. 

1. Salads can be served in bowis, or on individual salad 
plates lined with lettuce, curly endive, com salad, water- 
cress, mustard and cress, or sorrel. 

2. Serve in tomatoes, with a slice removed from the stalk 
end, the pulp scooped out, and the inside sprinkled witli 
pejiper and salt, and inverted lor 1 hour before using. 

3. Serve in pimento cups, sold in tins, 

4. In hollo wx*d out, boiled beetroots of equal size. 

5. In hollowed out, boiled turnips of equal size. 

6. In orange, lemon, and grapefruit shells. 

7. When arranging salads, see that the leaves do not 
encroach on the rim of the salad dish. 

TO BUY salads 

Allow 1 J bunches, or 2 small bunches of watercress for 6 
persons, a small bunch of spring onions between 2, and 
i)ounds of tomatoes for 6 persons, and a large lettuce 
for 4 persons. 

TO GARNLSU SALADS 

1. Decorate green salads with cooked beetroot or carrots, 
fresh or tinned pimentocs, or green pep[)ers, cut with 
vegetable cutters, or sliced hard-l>oiled egg, or sliced stuffed 
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olives, or French celery, radish roses, or small pickled onions. 

2. Decorate a mayonnaise or a salad moistened ivith cooked 
dressing, with sliced hard-boiled eggs, or sieved egg yollra 
and chopped egg whites, pickled nasturtium seeds, capers, 
sliced stuned olives, gherkins cut into fans, nasturtium leaves 
and flowers, thin fluted slices of cucumber, or mustard and 
cress. 

ACCOMPANIMENTS FOR A SALAD 

If a salad is to be the main course, such as a mixed salad 
or a mayonnaise, serve with toast, bread and butter, cheese 
straws, strips of bread or unsweetened ice wafers thinly 
buttered, sprinkled with grated Parmesan, and crisped in 
oven. Rolls and butter, or hot brioches and butter also make 
a good accompaniment to any savoury salad. 

SALAD DRESSINGS 

TO PREPARE DRESSINGS 

Allow for 6 persons 8 tablespoons of the finest salad oil, 
stir into it salt, paprika, and a dash of sugar, if liked, to 
taste. ^ teaspoon French mustard can also be added if 
wanted. Stir well together, pour over salad, and toss salad 
and the dressing either with the hands or with a salad spoon. 
Then stir in a tablespoon of vinegar, pure malt, or tarragon, 
or a mixture of vinegars, and toss salad again. 

ORLEANS FRENCH DRESSING 

Stir J teaspoon salt, and J teaspoon paprika, in 4 table- 
spoons olive oil. When well mixed, stir in If tablespoons 
Orleans vinegar, and 1 teaspoon tarragon \’inegar. Mix 
well and use for green salads, tomatoes and beetroot. 

FRENCH SALAD CREAM 

For fish and Russian salads. Beat 1 cup cream till smooth 
and thick, then mix together in a basin 2 tablespoons vinegar, 
1 tablcs|X)on sugar, 2 tablespoons lemon juice, 1 teaspoon 
French mustard, 1 teaspoon salt, J teaspoon pepper and a 
dash of paprika, and beat into the cream. Tomato catsup 
or Worcester sauce can be used to flavour this dressing when 
so desired. 

SIMPLE FRENCH DRESSING 

Mix 1 teaspoon salt w'ith J teaspoon pepper, J teaspoon 
castor sugar, then add ^ cup salad oil, and 2 or 8 tablespoons 
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vinegar or lemon juice to taste. Beat well w^ith a wooden 
spoon or whisk or shake in a ooektail shaker. Use ice cold 
with «any green salad, making just enough to moisten salad, 
after washing and drying it. 

To Vary Above Dressing. — Add ^ teaspoon curry 
powder and J teaspoon Worcester sauce or Yorkshire relish, 
or flavour with garlic or onion salt. Chilli sauce, French 
mustard, celery salt, and paprika to taste. You can also 
add 1 heaped teaspoon minced parsley or chives, 1 level 
teaspoon minced capers, pimento or olive, or simply 1 
teaspoon paprika. 


TO MAKE A RUSSIAN DRESSING 

Add to 1 cup mayonnaise, | cup tomato catsup, 1 table- 
spoon lemon juice and ^ teaspoon Yorkshire relish. 


SALAD DRESSING TO KEEP 


2 tablcfipoons Butter or 

M amarine. 

3 Egg Yolks. 

1 tablespoon Castor Sugar. 
1 cup Milk. 


1} tablespoons Flour. 

1 teaspoon Ground Mustard. 
1 table sf^n Salt. 

1 cup J’lnegar. 

1 teaspoon Paprika. 


Melt the butter, then add the flour. Gradually add the 
milk, and cook until mixture thickens stirring constantly. 
Mix together the egg yolks and seasonings, then stir in the 
hot vinegar, and cook, stirring constantly until thick. Mix 
all well together, and when cold, thin with a little cream as 
required. This dressing ^vill kei*p one week if stored in a 
cool place. All .saUid dressings sho\ild be served iee cold. 


EMERGENCY MAYONNAISE 

2 Egg Yolks. 1 teaspoon Sait. 

1 teaspoon Mustard. J teaspoon Paprika. 

2 tablespoons Vinegar. 1 cup Salad Oil. 

1 tablespoon Butter. 2 tablespoons Flour. 

1 cup Cold Water. 

Put the egg yolks, mustard, vinegar, salt, paprika, and 
oil into a basin. Melt the butter, then add the flour, and 
gradually stir in the cold water. Cook until mixture is thick, 
stirring constantly, then pour into the egg mixture, and 
beat thoiYjughly until smooth and thick. 


ORANGE DRESSING (for Duok) 

2 cups Oil. li lemons. 

H large Oranges, | cup Icing Sugar. 

I elove Garlic. I cup Tarragon Vinegar. 

I tablespoon Worcester Sauce. \ tablespoon Mustard. 

I tablespoon each Salt, Paprika. 
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Place oran^^c and lemon juice and all other injp'cdicnts 
omitting garlic, if liked, in a large bowl. Beat well with an 
egg beater or mix by shaking in a tightly covered fruit jar. 
Use with green salad for serving with duck. 

SOUR CREAM DRESSING 

1 ntp Smtr Cream. 1 teaspoon Salt. 

2 tablespoons Lemon Juice. 2 tablespoons Vinegar. 

1 tablespoon Castor St^ar. 1 dash Cayenne or Paprika, 

1 teaspoon Mustard. Onion Juice or Catsup. 

Beat the cream until thick and light, then gradually 
beat into it the salt, paprika or cayenne, lemon juice, 
vinegar, mustard and sugar. Season to taste with onion 
juice or tomato catsup. 

YORKSHIRE SALAD DRESSING 

6 tablespoons Salad Oil. 2 tablespoons Vinegar. 

1 teaspoon Salt. 1 teaspoon Tomato Catsup. 

1 dash Yorkshire Relish. 

For 0 or 7 persons . — Mix salt, ciitsup, relish and pepper to 
taste with vinegar, then stir in the salad oil by degrees. 
Beat well. Serve with a green salad. 

MAYONNAISE RICH 

2 Egg Yollcs. 1 teaspoon Salt. 

1 cup Salad Oil. 1 tableytoon Icing Sugar {if 

1 teaspoon French Mustard. liked). 

4 iablespooiis Vinegar. 

]k*at the egg yolks till light in a chilled basin over ice. 
Stir in gradually the amount of sugar given, or sugar to 
taste, or none at all, salt, mustard, then salad oil, drop by 
drop. Wh(*n mixture is quite thick, .stir in the vinegar 
gradually. If wanted light and creamy, add J gill whipped 
cream, then the flaked meat of lobster, salnam, or other 
fisli when wanted. Decorate with another gill of whipped 
cream, chopped capers, etc., on top. 

MAYONNAISE, PLAIN 

1 Egg. { ieasftoon Salt. 

1 teas/toon Icing Sugar. | teaspoon J^aprika. 

2 cups Salad Oil. 1 tablespoon I ittegar. 

2 tablesjmans Lemon Juiee. 

Beat egg yolks slightly in a basin, then stir in the paprika, 
sail, sugar and J tcaspt)on dr>' mustard, if wanted. When 
well mixed, stir in half the vinegar and lemon juice, using 



THOUSAND ISLAND DRESSING 

1 cup Mayonnaise. j 2 tablespoons Chopped Pimento. 

1 tablespoon Minced Chives. * 1 teaspoon Minced Parsley. 

1 minced Hard-boiled Egf*. 1 tablespoon Minced Capers. 

2 tablespoons Chilli Sauce. | teaspoon Yorkshire Urlish. 

i cup Whipped Cream. 

Mix all ingredients gradually into a cream. Serve icc cold 
with a green salad, or with a vegetable salad. 

SAVOURY SALADS 

ASPARAGUS SALAD 

J cup Cream. i cup Tomato Catsup. 

i teasjtoon Salt. 2 teaspoons I^ruon Juice. 

au Asparagus Tips. 1 tablespoon Chupptd Parsley. 

For 4 persons. — Stir catsup, salt afid lemon juice liglitly 
into cream. Arrange asparagus tips, allowing from 7 to 10 
tips to each pcTsori, on individual plates liru-d with lettuce 
leaves. Pour mayonnaise or salad cream over the cold 
cooked tips, aiid sprinkle with <*hopped parsley. 

BACON AND POTATO SALAD 

6 Potatoes. ialdcsponns Cinrffar. 

4 rashers lincon. 1 tablespoon Chopped Onion, 

2 tablespoons Stock. Paprika^ Sail, Prpj*er. 
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For 4 persons. — Boil potatoes. Peel while hot and cut in 
thin slices. Season with salt, paprika and pepper to taste, 
and iK>ur over vinej;rar. Add finely chopped onion. Mix well. 
Cut bacon into dice and fry till golden in a dry pan. Pour 
over j>otato, mixing lightly with two forks. Add stock and 
serve. 

BANANA AND CABBAGE SALAD 

2 cups Chopped Cabbofir. | J ntp Chopped Apples and 

2 ISatianas. I IfVi/nu/s. 

^ cup Salad Ihessing. 

For G persons. — Shr(*d the rahbag(\ add diced apples, 
walnuts and finely chofiped baiuinas. Mix lightly with salad 
dressing, and serve very cold on l(‘ttuce leav('s, sprinkled 
with ])iiprika and celery salt. Sometimes I substitute pine- 
apple for the bananas. 

BEAUTY SALAD 

} cup Young Heart of Cabbage. 1 tablespoon Spring Onions. 

} cup Young Carrots. J cup Young Spinach. 

For ^j)crsons . — Mash and dry all ingr(‘dients. Shred to a 
hair-like fineness the cabbage, and chop it crosswise. Grate 
the carrots, and chop the spinach and onions as finely as 
you can. Moisten with Russian dressing, and serve in a 
glass bowl garnished with slices of hard-boiled egg. 

CABBAGE HEART SALAD 

1 quart Shredded Cabbage, j i cup t'inegar. 

2 Eggs. J cup Cream. 

1 tea\po(m Salt. J teasptmn Mudard. 

1 tatdi spoon Huiter. Pepper and Sugar to tade. 

For 0 pcr,sr>?iA’. — Heat vinegar and butter togetluT in the 
top of a double boiler. Heat eggs in a basin, stir in mustard, 
salt, a dash of pepper and f)aprika, and sugar to taste — 
anything from a teaspoon to a tablespoon. Stir in hot 
vint'gar and butter, return to tlouble Ixiiler, and cook till 
thick, stirring all the time. Then remove from stove, stir 
in cream, or half-cream and half-milk, and mix at once 
with the cabbage. Serve ice cold. Margarine can be sub 
stituted for butter. 

CELERY AND POTATO SALAD 

1 quart Sliced PotahH's. 2 .small Onions, finebj cut. 

1 cup Minced I'tlcry. 1 Pimento. 

1 cuji AMaijonnaise. * 1 de.s.sertspoon Chopped Capers, 

For S person.v. — Mix the ingredients lightly ti>gether, after 
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chopping pimento, and then lightly mix with the mayonnaise. 
Garnish with chopped pickles or hard-boiled eggs. When 
cucumbers are plentiful I sometimes substitute chopped 
peeled cucumber for the celery. 


CHICKEN SALAD 


1 4-/&. Chicken, 


8 hard-boiled E^s, 

4 Stalks Celenj, 

Pepper and Salt to taste. 
8 stuffed Olives. 


1 small Onion. 

1 cup Whipped Cream, 

J teaspoon Paprika. 

1 tablespoon Minced Pimento. 
6 Pepjtercoms. Mace, 


For 6 to S persons . — Clean and divide chicken into joints. 
Place in a saucepan with onion, 6 peppercorns, salt to 
taste, 1 blade mace, and water to cover. ‘Cover and stew 
till tender. Remove meat from bones when cold, and cut 
into cubes. Stir in diced celery, diced stuffed olives, minced 
pimento, and chopped eggs. Moisten with French dressing, 
then stir in papril^ and stand in a refrigerator or larder 
for 1 hour, or until perfectly chilled. Wlien required, drain 
well, and stir in whipped cream flavoured with niayonnaise. 

To Make a Very Simple Chicken Salad. — Moisten 
chicken and celery, using half as much cele ry as chicken, and 
1 teaspoon mmeed onion with French dressing. Chill as 
above, drain, and moisten with mayonnaise. 


TO SER\'T. CHICKEN SALAD 

1. Serve in a large salad bowd or in individual salad 
plates lined with heart of lettuce leaves, or curly endive. 
Decorate with minced chives, sliced stuffed olives, or a criss- 
cross all over pattern of liny strips of pimento. 

2. Mould individual portions of salad in individual cups 
or dariole moulds thinly lined with lemon or tomato 
jelly, and decorated with green i>ea.s. 

3. Pile individual portions of chicken sahid into cups or 
moulds brushed with mayonnaise. Stand in a refrigerator 
till ice cold, then serve each on indi\idual ])late set in a heart 
of lettuce leaves, arranged so that the leaves curl round and it 
looks like a bud of chicken sal<'ui. Mould the top of the salad 
with butter pats. 

CRAB AND VEGETABLE SALAD 

cups Diced Celery. ] *1 cups Grated Haw Carrots, 

2 c^ips Flaked Crab. j I cup Diced Cucumber. 

Salty Pepper. | French Dressinf*. 

For 4 persons. — Mix carrot, celcr\% cucumber and crab. 
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Season with salt and pepper, and moisten with French 
dressing. S(tvc on lettuce leaves garnished with pimento 
rings, and mayonnaise. 

JAPANESE CRAB SALAD 

1 glass Crab. Paprika, | J cup Mayonnaise. 

1 cup Blanched Almonds. j 1 cup Whipped Cream, 

4 hard-boiled Eggs. 

For 4 persons. — Blanch and slice the almonds lengthwise. 
Chop the egg whites roughly, and mix with the almonds. 
Pick over the crab meat, removing all bits of shell, and mix 
with the other ingrcdi(‘nts. Then add the mayonnaise and 
tlie whipped cream. Put the egg yolks through a sieve and 
after the salad is arranged iik lettuce nests, cover with the 
egg yolks and sprinkle with paprika. 

CREAM CHEESE SALAD 

J cup Thick Cream, i cup Grated Cheese. 

2 tablespoons Gelatine. \ cup Chopped Pirnentoes. 

1 cup Boiling Water. J teaspoon Dry Mustard. 

i cup Chopped Onions and Olives. 

For 4 persons. — Soak gelatine in J eup cold water for 5 
minutes, then add boiling water and stir until dissolved. 
Stand till cool. When beginning to set add mustard, cheese, 
pinientoes, olives, and p(']>per and salt to taste. lk<it cream 
until stiff and fold into the gelatine carefully. Then pour 
into small brick mould, wetting with cold water before 
using. Set in cold j)laee for se\eral hours. When ready tt) 
serve turn out on to a dish lined v^ith lettuce leaves. Sorve 
with mavoniiaise. 

ROQUEFORT SALAD 

2 cup French Dressing. J cup Crumbled Roquefort 

2 I^ettuce Hearts. Chce\e. 

For (t persons. — Stir the French dressing and the cheese 
together; blend till smooth. Toss crisp, divided lettuce 
iiearts in dressing. Serve ice cold as a separate salad, or with 
cold }>ork or veal. 

CUCUMBER AND POTATO SALAD 

2 cups Cubed Potatoes. J cup Chopped Cucumber. 

1 tubU spoon Chojfped Onion. 2 hard-boiled Eggs. 

2 cup Mayonnaise. i cup Fried and Diced Bacon. 

For 4 persims. — Potatt>es should be boiled or steamed and 
well seiisoned in cooking. Slice thick or thin, across or 
lengthwise, or cubes i to j inch. Mix with onion, cucumber. 
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bacon and mayonnaise. Serve in a salad bowl, decorated 
with sliced eggs. 

ITALIAN SALAD 

1 pint cold Cooked Macaroni. 2 heaped tablespoons Minced 

J pint Cooked or Tinned Peas. Onion. 

1 pint Grated Raw Carrot. ^ pint Cooked or Tinned String 

blench Dressing to moisten. Beans. 

For 6 persons. — Mix the chopped macaroni and vegetables 
together. Moisten with French dressing, flavour with garlic, 
if liked. Serve on a dish lined with lettuce leaves. Decorate 
with mayonnaise and minced pimento or chives. 

MIMOSA SALAD 

6 hard-boiled Eggs, cut in dice. 1 Chopped Pimento. 

2 cups cold Boiled Rice. i teas-poon Grated Onion. 

1 cup Diced Cooked Beets. Lettuce Leaves. 

Mayonnaise! Seasoning. 

For 6 persons. — Mix the rice, eggs, beets, pimi'iito *nid 
onion together. Season lightly with pepper, salt, celery salt, 
and paprika, then mix, toss up just as lightly with plenty 
of thick mayonnaise. Serve on lettuce leaves accompanied 
by hot cheese straws. 

SALADE NINETTE 

} teaspoon Salt. 1 tahlv^ipoon Chopped Chives, 

J teaspoon White Pepper, J tablespoon Lemon Juice. 

Ij tablespoons Vinegar. a or 4 tablespoons Olive Oil. 

Hearts of Lettuce. 

For 3 or 4 persons. — Mix dressing ingredients in order 
given. Stir with a wooden spoon till Avtll blended. Serve 
ice cold over quartered lettuce hearts. 

ORANGE AND MINT SALAD 

3 tahl \poons Minced Mint. 0 Oranges. 

J Li won. 2 tablespoons Castor Sugar. 

For C person.^.— Halve oranges and rernovt* ])uip carefully 
with a ])ointe(i s]K)on. Place in a basin together with all 
juice. Stir in the lemon juice, sugar and mint, ( hill Serv'c 
with lamb, duck, or cold meat, in one of the following ways : 

1. In vandyked orange shells, each arranged on a plate 
lin(‘d with lettuce leaves or cress. 

2. In a salad bowl lined wilii cress or lettuce, or on 
individual plates lined with cress or lettuce or curly endive, 
or alone. 
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HAMBURG POTATO SALAD 

6 Potatoes, | 1 Onion. 

2 slices 'Bacon, | S tablespoons Vinegar, 

Salt and Pepper. 

For 3 or 4 persons . — Boil potatoes in thoir jackets, peel 
while hot, slice thinly, and add to onion, finely cut. Cut 
bacon into squares, fry till nicely browned, and mix w'ith 
potatoes. Place vinegar in a frying pan, heat to boiling point, 
then pour over potatoes and bacon. Season to taste with 
salt and pepper. Mix thoroughly, and place in a warm oven 
for 10 minutes to blend flavours. Cool before serving. 

PIMENTO AND POTATO SALAD 

4 large Cold Boiled Potatoes. 2 Hard-boiled Eggs, 

3 tablespoons Vinegar. 1 large Onion. 

G tablespoons Olive Oil. 4 sprigs Parsley. 

1 teaspoon Sail. Pepper, 2 tablespoons Minced Pimento. 

For 4 persons . — Dice or slice potatoes. Mince onion very 
finely, tlien mix with jx)tatoes. Put the oil in a small bowi, 
gradually add salt and pepper to taste and mix well. Add 
vinegar, stirring constantly. A dash of mustard may be 
added, if liked. Pour dressing over potatoes, pimento and 
onion, then mix well, turning gently over and over so as 
not to mash potatoes. Place in a cold dish or salad bowi, 
sprinkle with chopped parsley all over and serve. In the 
winter time aild ^ cup minced celery, and in the summer time 
J cup diced cucumber. 

PRAWN SALAD 

2 pints Prawns. 1 head Lettuce. 

Pipper and Salt. Mayonnaise. 

For 4 or 5 ])crsnn $. — Shell prawns. Season w'ell with pepper 
and salt. Slirc*(l some lettuce and season w\il. Place a layer 
of prawn, then a layer of lettuce in a dish, then spread all 
over with mayonnaise, (iamish with sliced hard-boiled egg-*, 
sliced beetroot and lettiiee tips. Chill and serve. 

RICE AND SHRIMP SALAD 

J lb. Carolina Hire, 2 Ilard-boilcd Esgs. 

1 gill Picked Shnmfts. 1 Lettuce. 

1 tablespoon l^incgar. 3 tablespoons Salad Oil. 

Salt and Pepper. Chopped Parsley. 

For 2 or 3 prr.von.v.-- Cook rice in fast-lK)iling, salted w e.ter, 
as you w'o\iUl for eurry. When done, drain, dry and let it 
gel cold. Mix rice and shrimps together in a basin. Pour 
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over oil mixed with vinegfar. Mix well, and pile up in a 
salad bowl. Sprinkle with chopped parsley. 

SALMON MAYONNAISE 

Cold Salmon, Potato Salad, 

2 llard-boilfd Eggs. Beetroot, Cucumber, 

4 small Lettuces, Mayonnaise, 

Quarter, wash and dry lettuces, llcmove licarts and 
arrange other leaves on a dish. Cut salmon into two-inch 
squares and place some in a circle in the centre of the lettuce 
leaves. Coat thickly with mayonnaise. Pile salmon in layers 
to form a pjTamid, coating each layer 'with mayonnaise. 
Top with a heart of lettuce. Arrange remainder of lettuce 
around the base alternately with potato salad, sliced 
cucumber, hard-boiled egg and beetroot. Turbot, lobster, 
and other cooked fish can be served in this way. 

STUFFED TOMATOES 

4 Tomatoes, 1 smcdl Cucumber, 

2 iablespocms Vinegar, ^ teaspoon Salt, 

i cup Chopped Walnuts. Asparagus Tips, 

French Dressing. Pimento, Celery Salt. 

Remove the skins from firm tomatoes and scoon out the 
insides, then peel and dice the cucumber. Sjiriukle with 
vinegar and salt, and stand for 1 hour or more. Drain w’cH, 
and use part of the vinegar liquid equally divided in each 
tomato shell. Mix the cucumber with the nuts, and fill 
tomatoes with the mixture. Serve on crisp lettuce leaves. 

SWEET SALADS 

TO PREPARE FRl'IT SALAD 

Use ripe, sound fruit, or a good brand of tinned fruit, or 
a combination of tinned and ripe fresh fruit, or tinned and 
stewed dried fruit. Remove all stones and crack one or 
two, and add the kernels to salad to improve* flavour. ( uL 
any fruit with a silver knife. On no uccount use a steel one. 
Prepare 2 hours bc-fore salad is wanted so that the flavours 
are well blended. Serve ice cold. 

SYRUP FOR FRUIT SALAD 

} pint Tinned Fruit Syrup. I 2 teaspoons Maraschino (if 

I lb. Lump Sugar. | liked). 

Juice of i Lemon, 

Rub sugar lumps on lemon rind till sugar is yellow. Place 
sugar and syrup in a clean saucepan, and boil quickly, 
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tincovered for 5 minutes, or until the syrup forms a thin 
thread between the finger and thumb. Strain syrup, and 
when cold add strained lemon juice and maraschino, and 
pour over prepared fruits. 

AMBER CREAM FOR FRUIT SALAD 

J gill Orange or Tangerine Juice, gill Pineapple Juice, 

J ^7/ Grapefruit Juice. gill Lemon Juice. 

2 Rggs. i gill Cream. gill Cantor Sugar. 

Strain the fruit juices into the top of a double boiler, 
with water boiling in the pan below. Beat eggs and sugar 
together till light and foamy, then stir into the hot fruit 
juice and cook until the mixture coats the spoon like custard. 
Remove pan from boiling water, and place in a pan of cold 
water and beat till smooth. Chill, then fold in whipped 
cream, and chill again before using. 

WINE DRESSING FOR FRUIT SALAD 

J cup Castor Sugar. | J cup Sherry. 

2 tablespoons Madeira or Marsala. 

Mix all together, stand till sugar is dissolved, stirring 
occasionally, then pour over a bowl of sliced fruit, such 
as bananas and mandarin lingers, or grapes, bananas and 
pineapple. Stand 1 hour. 

ANY FRESH FRUIT SALAD 

2 lb. Fresh Fruit. | | lb. Loaf Sugar, 

1 giU Water. 

For 0 persons. — Dissolve »»ugar in water. Boil 5 or C minutes 
to a s}Tup, skimming in the meantime. Add fresh fruit, 
and simmer till tender, but not broken. Serve with wliipped 
cream, sw’cetcncd and flavoured w'ith vanilla essence, or 
with Devonshire cream. 

HARLEQUIN SALAD 

i pmt Red Currant Juice. ^ lb. Grapes. 

Juice of 1 Orang^. J Ih. Loaf Sugar. 

} lb. Cherries, l^mon Rind. 1 handful each of Strmvberries 
tin Fetiches. Maraschino. and Rasjtberries. 

Juice of i tin Peaches. 

For 6 persons . — Make a syrup by boiling the red currant 
juice with sugar and thinly pared lemon rind, till it spins 
like a thread. Add the peach and orange juici‘, then strain 
and flavour with maraschino to taste. Skin and stone grajH^s, 
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and stone cherries. Pile all into a glass dish. Add straw- 
berries and peaches. Pour over syrup and serve with 
whipped cream, sweetened and flavoured with vanilla and 
delicately tinted pink with cochineal. 

SUMMER FRUIT SALAD 

1 Cape Pineapple. | 1 W. Strawberriee. 

2 Bananaa. 

For 6 persons , — Pare pineapple, and remove eyes with a 
stainless loiife. Pull fle^ in chunks from the hard centre 
with a silver fork, and be sure to catch all the juice in the 
salad bowl. Sprinkle with 2 or 8 tablespoons castor sugar. 
Stand 4 or 5 hours in a refrigerator or cool larder until sugar 
is dissolved. When salad is required, add hulled berries, and 
thinly sliced banana. Serve with whipped cream or dressing. 

If a fancy salad is wanted, slice pineapple after paring 
and sweetening and chilling as above, and removing hard 
centre, place overlapping thin slices of banana round each 
slice, and pile up with strawberries. If preferred, you can 
substitute halved seeded muscatel grapes for the banana. 

WINTER FRUIT SALAD 

1 tin Mandarin Oranges, 6 small Bananas, 

1 large Pear, 2 Peaches, 

Juice of half Lemon. 4 Chopped Dates. 

For 6 persons , — Cut peeled pear and peaches into small 
pieces, and mix with sliced bananas, oranges and orange 
juice, dates and strained lemon juice. Serve ice cold. You 
can add a little sugar s}Tup to taste, made from boiling ^ 
pint of water and ^ cup of sugar together till syrupy, but 
this is not really necessary. Salad is improved by 1 bqueur 
glass of Maraschino, Kirsch or Grand Marnier. 

DESSERTS 

Ver>" few of us pay enough attention to the dessert course. 
It should be the delicate finish to a perfect meal. In France, 
I always love the tempting baskets of fruit in which the 
tiniest of black and green grapes and peaches are usually 
mo.st prominent. In North Africa, 1 like the dessert course 
best of all, for there you arc off<Tcd baskets of mandarins 
with the delicate foliage clinging to the stalks, accompanied 
by dishes of dates, and ligs which never taste the same this 
side the Gulf of Lyons. If you would make the dessert course 
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more attactive, do not serve a conglomeration of every 
fruit in season every time you have dessert. Alternate some 
of the following ideas — of course, depending on the season : 

1. Mandarins, dates and figs. 

2. Green and black grapes and pears. 

3. Apples and oranges, and green figs (when in season). 

4. Bananas, naartjes, and Cape nectarines. 

5. Peaches. 6. Cherries. 

To Vary Service. — (1 ) Serve dishes of English and Cape 
plums when in season with any of the above. (2) Serve 
dishes of walnuts, cob nuts, filberts. Brazils, almonds, or 
mixed nuts when in season with any of the above. At 
Christmas stuff dates, and large prunes, after stoning, with 
whipped cream, chopped walnut and preserv'cd ginger, 
mixed ^\^th icing sugar moistened with ginger syrup and a 
little lemon juice, or with marzipan, and serve alternately 
with Karlsbad and Elvas plums, in a dish lined with a laec 
paper d'oyley, as an accompaniment to dessert. 

Sekvu’E of Berries. — If you want to serve be rries in 
preference to fruit .salad, the simplest way is to hull and 
pile them up in crystal bowls, either lined with their own 
foliage, or vine leav'cs, maidenhair feni or scented geranium. 

Acco.mpanimf.nts. — Sugar and thick Devonshire cream. 

Service of Cherries, Currants and Gr.\pes. — Leave 
on their stalks. Serve like berries, but alone. 

Service of Nectarines and Peaches - -Arrange in a 
fruit basket alone or together, prepared as for berries. If 
wanted as a substitute for fruit salad, |X‘el, stone and slice, 
sprinkle with a littli* lemon juice and castor sugar. Stand 
for 2 hours in a cool place. Serve with cream. 

Servu'i: of Plums. In a dish lined with their leaves. 

Service of Bananas, .Apples, OuANCiEs and Peaks — 
Serve by themselves or assorted in a dish lined with vine, 
begonia, or gi ranium leaves. 

Sr.Rvicr. OF Melon. — Serve well ieed, standing in a diNii 
liiu'd witii vine leaves. To simplify serving, hal\e melons, 
remov(‘ s(*( ds, and till hollows with cracked iee, or with iee 
cream. StTve with east or sugar, or equal i|uantity of icing 
sugar and ground ciiinumoii. 



PASTRY 

If housewives took greater care over the making of their 
pastry, there would not be half so many failures as there arc. 

HINTS FOR MAKING LIGHT PASTRY 

1. The cooler the conditions when making pastry, the 
fighter the pastry. 

2. The less liquid and the more fat you put in short* 
crust, the shorter it will be. 

3. Alwa^’N roll out pastry on a lightly floured pastry l>oard, 
using a lightly floured rolling-pin, and rolling as lightly as 
possible. 

4. Before putting a cover on a pie or tart, brush the edges 
with a pastry brush dipped in cold water all the way round, 
then put on the pastry (x>vcr and press lightly round the 
edges before trimming them evenly. 

5. Make an opening in the centre of pies or tarts to 
allow the steam to escape. 

6. Bake pastry in a quick oven, from 375 to 400 degrees 
Fahr., reducing temperature after pastry has risen, to 
875 degrees. 

7. Wlien making pastrj" cases for cooked or fresh fruit 
fillings, etc., prick bottom of crust full of holes with a fork 
to allow steam to escape while baking. 

8. Should the pastr\^ be soft after it is made, wrap it in 
paper and set in a cool place to firm before rolling out for 
Daking purposes. It will benefit from being left on ice all 
night. 

9. U.se as little flour as j^ssible when rolling paste, and 
let each stroke of your rolling-pin be as light and even as 
you can make it. 

UTEN.SILS FOR MAKING PASTRY 

RoUing-pin with Jinn hatullcM, Marble or Slate Slab, or Porcelain- 
prejerably of glass. topped Table. 

Pastry Hoard. Mixing Baxins. Knife. 

Flour Dredger. Flour Sieve. Wooden^ Spoon, 

TO GLAZE PASTRY 

Fruit Pies and Takts Brush with beaten white of 
egg or water, and dredge with castor sugar when pastry is 
half-cooked. 

Meat Pie.s and Patties. — Btat up the whole of an egg, 
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and brush the pastry over with it, being careful not to glaze 
the edges or the pastry will iK)t rise. 

FLAKY PASTRY 

i lb. Flour I 8 oz. Butter. 

4 oz. Lard. Water. | Pinch of Salt. 

Sift Hour and salt into a basin, lightly rub in butter 
with the tips of the fingers, and mix to a stiff paste with ice- 
cold water. Put lard on a W'cll-flourcd pastry board, and 
lightly press it out into thin flakes with a rolling-pin, then 
roll out pastry to a square shape. Cover with lard, and fold 
pastry sides to centre, both way^, then over in half. Fold 
again in eight. Roll out and use as re(iuircd. 

SHORT CRUST 

1 lb. Flour. 0 oz. Butter, 

4J nz. Castor Sugar, 1 Egg, 

1 pinch Salt. f cup Water. 

Sift flour and salt into a basin. Lightly rub butter in 
with tips of fingers. Make a hollow in centre with a w'ooden 
s]K)on, add w'ater and egg, and quickly mi.v into a light 
ball of dough. Crux'll it down twice w'lth the palm of your 
hand, and stand for 50 minutes m a cold place before using. 

SPICED SHORT CRUST 

1 lb. Flour. £ lb. Butter. 

2 Esj* Yolks. 1 tablespwm Ccuntor Sugar. 

] teaspoon Baking Poivder. 1 teaspoon (iround Cinnamon, 

Rub butter lightly into the flour, sifted with the cinnamon, 
then add the baking pow'dcr, sugar, yolks of eggs, and, if 
iieees.sary, a little water. The paste should he rather stiff. 
Jtoll mixture out t hinly on a floured board and use as required. 

For a Plainer Short Crust, u.se only 3 ounces lard to 
8 ounces Hour, 1 teaspoon baking powder, J teaspoon salt 
and a gill watiT. 

RICH SHORT CRUST FOR TARTS 

1 lb. FUmr. £ lb. Butter, 

Pinch of Salt, Yolk of Egg, 

I cup Cold Water. 

Sift flour and salt into a basin. Lightly rub butter in 
with tips of lingers. .Make a hollow in centre with a woikK'ii 
spoon, add wate r and egg, and quickly mix into a light 
ball of (Uiugli. Crush it down twice with the palm of your 
hand, and sUmd for 50 mmults in a cold place before using. 

Q 
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CREAM PIE CRUST 

1 ptnl Flour, | 1 teaspoon Baking Fmodet, 

Salt. I Sweet Cream. 

Sift flour with pinch of salt and baking powder into a 
basin. Moisten to a dough just stiff enough to roll out 
with sweet cream. Knead lightly till smooth, roll out 
quickly, and use for both a top and bottom pic crust if 
wanted. 

FARMER’S PIE CRUST 

1 pint Flour. I 1 teaspoon Baking Soda, 

2 cup Butter. | 1 tea^oon Salt. 

Buttermilk. 

(As made in Saskatchewan) 

Sift flour, soda, and salt together into a basin. Lightly 
rub in butter with tips of fingers. Mix to a light dough with 
buttermilk. Roll and use as usual. 

PRAIRIE PASTRY 

1 quart Flour. 4 teacup Lard. 

1 teacup Ice-cold Water. 1 tc(utpoon Salt. 

Sift flour and salt into a basin. Rub lard quickly into 
flour w’lth tips of fingers, then stir in a little water at a 
time till pastry is moist. It usually takes just about the 
cupful mentioned. Knead quickly into a loaf. Roll it out 
in a sheet, and roll up. Stand aside till cold before using. 

PUFF PASTRY 

2 oz. Butter. | 2 oz. Flour. 

Finch of Salt. ( Squeeze of I.^mon Juice. 

Wash the butter, then squeeze out water by wTinging it 
in a kitchen cloth Pat it into a square J an inch thick. 
Sieve the flour, add pinch of salt, and mix to same con- 
sistency as butter with cold water to which you have added 
a good squ(‘eze of lemon juice. Roll out pastry on a floured 
board to three times the size of butter. Put butter in centre, 
fold, and roll up twice. Repeat method until you have done 
so seven times lor pastry intended for patties, and six times 
for pastry intended for large pies. Use as required. 

AMERICAN ROUGH PUFF PASTRY 

4 lb. Flour. 5 oz. Butler. 

1 teaspoon Lemon Juice, Yolk of 1 Fgg, 

Cold \fater. Finch of Salt. 
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Sieve flour into a basin, and press butter in a clean towel 
to remove any water. Now roll butter out in thin sheets 
on a floured l^ard. Then add to the flour in the basin a 
pinch of salt, 1 teaspoon lemon juice, the yolk of 1 egg and as 
much of a gill of cold water, as is required to make a soft, 
dry dough. Turn dough out on floured pastry board, and 
roll into long strip, cover two-thirds of strip with strips of 
butter, fold pastry in three, turn half-round, seal edges, 
and repeat method until all butter is rolled in, then roll 
out at once, and use as required, being sure to bake as soon 
as possible in a very hot oven. 

SWEET PIES, CHEESECAKES, TARTS, ETC. 

BACKWOODS PIE 

1 cup Broom Sugar, 1 cup Syrup, 

cup Milk. 3 Egg Yolks, 

i Nutmeg, grated. 3 Egg Whites, 

Butter the size of an egg. 

For 6 persons . — Beat sugar and syrup together in a basin. 
The prairie housewives generally use maple syrup. Mix in 
milk, beaten yolks of eggs and grated nutmeg. Lastly add 
the stiffly frothed whites of egg, and bake in a pie-dish, 
rather sliallow, lined with crust. 

BAKEWELL TART 

1 lb. Short-crust. Haspberry Jam. 

2 oc. Ground Almonds. 2 oz. Castor Sugar. 

2 oz. Butter. 1 Egg. Almond Essence. 

For C persons . — Cream together the butter and sugar until 
thick and white. Stir in the egg, add the almonds and 
almond essence, and beat well. Line a flat dish \^rth the 
pastry, place a good layer of jam on the bt)ttom and spsead 
the mixture on the top of it. Bake in a quick oven for about 
i an hour, and serve either hot or cold. 

BANBURY PUFFS 

1 oz. Butter. 1 lb. Cleaned Currants. 

} oz. FUmr. } oz. Chopped Mixed FeeL 

1 tablespoon Brandy. 2 oz. Moist Sugar. 

iHnch of Allspice and Yolk of 1 Egg. 

Cinnamon. Flaky Pastry. 

M(‘lt butter in a saucepan, add the flour, then the brandy, 
stirring and cooking till thick. Now cool and add currants, 
peel, sugar, spices and yolk of egg. Then roll out pastry 
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thinly and spread mixture over half of it. Brush with 
water and dust with sugar, cut into oblongs and cook on a 
wet baking tin in a hot oven for 25 minutes, until crisp and 

teown. 

CHEESECAKES, ALMOND 

} ib. Ground Sweet Almonds. 1 grated Lemon Bind, 

* stijfly-whipped Egg Whites. J lb. Castor Sugar. 

a drops Essence of Almonds. 1 teaspoon Brandy. 

} oz. Butter. 1 tablespoon Thick Cream. 

Place almonds in a basin. Stir in sugar, grated lemon 
rind, melted butter, brandy and cream, in order given, then 
the egg whites. Place a little of the mixture in patty pans, 
filling them | full, lined with puff or short pastry, and bake 
in a moderate oven. 

CHEESECAKES, APPLE 

\\ lb. Apples. 3 oz. Sugar. 

1 oz. Butter. 2 Eggs. 

1 Lemon. Short^crust. 

Peel, core and slice the apples, then place them in a 
saucepan with the sugar, ana 1 tablespoon cold water. 
Simmer gently until tender, w'hen press through a sieve. 
Return pulp to saucepan. Add butter, lemon juice, and 
foxely ^ated rind. Re-hcat, stir in the yolks of 2 eggs, and 
the white of one, and cook until the mixture thickens. Line 
some patty pans with short-crust, and partially bake. Fill 
with apple mixture, cover lightly with stiilly whisked, 
sweetened white of egg, and bake in a moderate oven for 
about 15 minutes. 

CHEESECAKES, CROSSWAY 

2 oz. Ground Almonds. 2 E^s. 2 oz. Butler. 

3 drops Almond Essence. Aprirot Jam or Jelly. 

2 oz. Castor Sugar. 1 dessertspoon Cornflour. 

Line patty pans with pastry. Prick bottoms with a fork. 
Pat in a teaspoon of apricot jam or jelly in each. Cream 
butter, stir in sugar, cornflour, 2 egg yolks and one white, 
then almonds, essence and remaining egg white* beaten to 
a very stiff froth. Half-fill lined patty pans. Decorate with 
tiny bars of pastry. Brush with white* of egg, du.st with 
castor sugar, and bake in a hot oven for 20 minutes. 

CHEESECAKES, IONA 

2 Eggs. i oz. Butter. 

3 Italafias. 1 gill Cream. 

1 teasjjoon Flour* H teasjioons Castor Sugar. 

Raspberry Jam. Grated rind f 
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Line buttered patty pans with pastry. Prick, put a 
teaspoon of raspberry jam in each. Heat flour and cream 
to a paste, then beat in sugar, crushed ratafias, lemon rind 
and beaten egg. Put a teaspoon of mixture in each prepared 
patty ^)an. Hake in a hot oven for about 20 minutes. 

RHUBARB TART 

4 lb. Flour. Cwttor Sugar. 

f lb. Itutter. i teaspoon Baking Powder. 

Bhubarb. Cold Water to mix. 

For 4 persons. — Sift flour with baking powder into a basin. 
Lightly rub in butter with tips of fingers. Mix to a light 
dough with cold water. Roll thinly into an oval on a 
lightly floured board. Cut out pastry cover to fit dish. 
Half fill pic-dish with prepared rhubarb, sprinkle with castor 
sugar, then add rest of fruit. Fix strif) of pastry on w'et 
pie-dish rim, brush w'ith cold water and fit on cover. Make 
an opening in ceidrc. Hake in quick oven for 40 minutes. 

Goosi:iu:ukv Taut. — Substitute topped and tailed goose- 
berries for the rliubarb in the above reeijie, 

MEXICAN DATE PIE 

2 Dates. 1 ntp Castor .Sugar. 

1 eup thick Cream. 1 desserts/ toon Cold Water. 

For 4 pirsons.— Line a shallow pie-di''h or tin, after butter- 
ing, with pa.ste. Put a layer (»f chopped dates at tiic bottom, 
then beat the yolks of 2 eggs with the sugar. Stir in cream 
and pour over the dales. Ihike, and when ready beat whites 
of eggs to a stiff frotli with the cold water. Sw’eeten to taste 
and spread nx-kily over. Hake in a cool oven till meringue 
is lightly browned. 


ECCLES CAKE 

oz. Butter. 1^ oz. Demerara Sugar. 

a oz. ('leaned Currants. 2 oz. Chopped Mi.red Peel. 

Suimeg. Puff Pasinj. 

Roll [)uff pastry J inch thick. Cut rounds about the si/.r 
of a breakfast cu]>, turn best side down on board, wet edges, 
place a heaped teaspoon of mixture in centre, bunch up 
edges, turn bunched side dow’ii on Ixiard, and roll out till 
currants just show through pastry. Make a shallow^ cut 
(low'll the middle. Hrush with water aiui dredge with sugar, 
iiake in a quick oven for 20 minutes. 
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GERMAN APPLE TART 

1) a. Apples. teaspoons Ground Cinnamon 

i lb. Dates. i“lb. Flour. 1 Egg. 

I teacup Milk. \ lb. Butter. 2 oz. Castor Sugar, 

teaspoon Baking Powder. | lb. Brown Sugar. 

For 6 persons . — Peel and slice apples. Stone and cut dates 

into three. Put in a sten’i^an with J ounce butter and 1 
teaspoon cinnamon. Cover and stew till tender. Turn out 
on a plate to cool. Butter a tart tin or a pie plate. Sift 
flour, bakinfr powder, ^ teaspoon cinnamon, and 2 oz. castor 
sugar together. Lightly rub in butter with tips of the fingers, 
then make into a dry, rather stiff dough w'ith the beaten 
yolk of egg, diluted with milk. Divide pastry into three 
portions. Roll two rounds, one for bottom and one for cover 
of tart. Then roll a strip an inch wide for the side. Line tart 
tin, moisten round edge with cold w'ater, then fit strip round. 
31ould edges together, add fruit filling, cover after brushing 
edges with w'ater, and bake in a quick oven for J hour. Cool 
and ice with 6 oz. icing sugar moistened with w'hite of egg. 


LEMON MERINGUE PIE 


2 Egg Yolks, 2 Egg Whites. 
2 tablespoons Flour. 

2 tablespoons Cornflour, 
i tablespoon Melted Butter. 
Few grains Salt. 


} cup Castor Su^ar. 

} cup Boiling Water, 

H tablespoons Ijcmon Juice. 
Grated Hind of 1 l^ion. 
i lb. Plain Shvrterust (we p. 243)_ 


For C) persons , — Stir cornflour into sifted flour, add cr<‘amcd 
butter and sugar. Add boiling w'ater by degrees, stirring 
cfmstantJy. Cook 2 minutes in double Ixiler, th<‘n stir in 
egg yolks, rind and strained juice of lemrin. Stir till thick, 
but do not boil. Line a ])ie plate with past^^^ take and fill 
witli cooled lemon cream. Beat egg whites to a stiff froth. 
Stir in 2 tablespcHms sifted icing sug.ar by degrtrs, then lx*at 
in J teaspoon vanilla essence. Pile on top of pie. Bake 
15 minutes in a rather slow oven. 


CANADIAN LEMON PIE 

1 cup Sucar. 2 heaped tablespoons Flour. 

1 hrapfd tablespoon Butter. 2 Eggs. 1 cup Milk. 

Juicf and nnd of 1 Lemon. Pinch of Salt. 

For 4 jfcrsons. Sift sugar and flour together, then add 
melted butter, salt and beaten yolks of eggs. Beat ail to a 
cream, then stir in the juiec and grated rind of lemon, 
riiilk, and stiflly beaten wiiitcs of the eggs. Bring mixture 
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into a pie plate lined with pricked short-crust, and bake 
for about 80 minutes. 

PASTRY SANDWICHES 

Flaky or Puff Pastry, j Whipped Cream, 

Raspberry or Strawberry Jam, | Egg White, 

Castor Sugar, 

Roll some flaky pastry or puff pastry into a thin square 
sheet. Cut into two long strips, then lay on a baking sheet, 
and mark lightly into linger lengths. Brush with egg white, 
and sjirinkle with castor sugar. Bake in a quick oven till 
risen and firm. Cool, cut into finger lengths, and spread one 
with jam and one with cream. Put together, sift over a 
little icing sugar, and serve. 

TREACLE TART 

4 lb. Syrup. I 6 oz. Short-crust, 

2 oz. lireadrrumba. | 1 Lemon, 

For 4 fo 0 persons . — Roll out the pastry to about J inch 
thickness and line a sandwich tin. Warm the syrup and mix 
it with the breadcrumbs. Grate in rind and add lemon juice 
to taste. Spread mixture over the pastry. Bake in a quick 
oven for about 20 minutes. 

RHUBARB CUSTARD PIE 

2 level tablespoons Cornflour, 2 tablespoons Cold Water, 

1 cup limling Water, 2 cuffs Rhubarb, 

i tms'pfHm Salt. 1 cup Suiiur, 

1 Liia. Short-crust. 

For t) jwrsons. — M<jisten the cornflour with the cold water, 
then add the boiling water, and cook until it thickens. 
Add rhubarb, chopped very line, and stir occasionally till 
it boils. Cover and allow to cfx)!. Line a deep pie plate wdth 
short-crust. Beat the egg until light, and add sugar and 
salt. Add to rhubarb mixture, and pour into pie plate. Bake 
until crust is done, for about | an hour. The white of egg 
will rise on top and browm like custard, so the lighter it is 
beaten, the better. 

RICHMOND MAIDS OF HONOUR 

2 Eggs. 1 quart Sew Milk, 

1 tptart Roiling Water. Yolks of 4 Li'ns. 

1 large cup Clotted Cream, 1 Lemon. ('innamem, 

1 Suimeg. 0 os. Currants, 1 glass Rramty. 
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Beat mix with milk. Add and milk to the boiling 
water. Pour in juice of lemon, remove the curd as it rises 
to a sieve to drain. Mix drained curd w^ith yolks of eggs 
well beaten, a large cup of clotted cream, the rind of lemon 
rubbed off on sugar, a little grated cinnamon, grated nutmeg, 
washed and dried currants, and a glass of brandy. Mix well, 
and bake mixture in patty pans, buttered and lined with 
puff pastry for about 20 minutes. 

GOOSEBERRY FLAN 

i lb. Flour. 1 Egg Yolk. C oz. Uuttn. 

1 Un GimscherricH or ^ lb. 1 ivnspoott Castor Sugar. 

Goosebrmes. Pinch of Salt. 

For 6 persons . — Sift flour, salt and sugar together into a 
basin. Rub in butter. Make a hollow in the centre. Add 1 
tablespoon water and the egg yolk and mix into a light 
dough, adding more water, if required. Butter a flan ring, 
and place on a greased baking sheet. Roll pastry to J ineli 
thickness and line ring. Prick the bottom of pastry case 
w ith a fork. Bake for 20 minutes in a hot oven. Take off flan 
ring and leave to cool. If using fresh gooseberries, boil till 
soft, but unbroken. Fill j)astry case wuth fruit. Boil juice 
to a syrup with a little sugar and pour over. 

Note. — A ny fruit can be Mibstitut(*d for the gooseberries. 

CANADIAN BUTTER TARTLETS 

4 oz. Short-criLst. IJ teat ups Currants. 

f tcacf/p Castor Sugar. 1 tahlcHpwm Hiittcr. 

2 Eggs. 1 tfa.\/KHm Cauilla Essence. 

Line small patty pans with short -criisf, beat butter and 
sugar to a cream, drop in eggs and beat thonmghlx , stir in 
ck'aned curranbs and cssciuv, and put some ziiixture m each 
patty pan. Bake in a hot ovt n. 

BUTTERSCOTCH FLAN 

l cup Jirmcn Sugar. I pitU Milk, Trr/jM. 

1 Uiblcspttftu Butter. I oz. Butler. I auiUa. 

3 hapnl tablt spoons Flour. 2 hgg Volks. Short-crust. 

For (i ptrsons.- Line* a round, firepnK>f glass (Ian dish 
with tliin short-crust. Prick well with a f<»rk. Line pastry 
with a buttered paper and bake. Melt tlic tablespoon of 
butter in a sauc-epan, stir in the flour, and when butter is 
absorbed thin dc)wn wnth tepid milk. Kecf) on stirring till 
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sauce is quite smooth, then bring to boil, and boil, stirring 
all the time, till sauce is mellow. Now melt a cup of brown 
sugar and the ounce of butter together in an iron saucepan, 
stirring occasionally till vou get a brown caramel, when stir 
into hot sauce over the rare. The caramel will go into toffee, 
but keep stirring, and it will soon dissolve again, and give 
you a rich butterscotch blancmange mixture. Remove 
saucepan from fire, add vanilla to taste and the yolks of 
2 eggs w'cll beaten. When cold and ready to set, turn into 
cold prepared pastry case. Decorate on top with trails of 
sweetened, whipped cream with the aid of a forcing piix*. 
The trails should run side by side and almost entirely cover 
the pie. Flavour cream wdth vanilla to taste. 

TO MAKE TURNOVERS 

Roll out the flaky pastry to J of an inch thickness, then 
cut into rounds about 4* inches in diameter. On each place a 
tabIes]>()on stewed apple or jam. Moisten the edges with 
cold water, and fold together to form a half-moon. Crimp 
togi'ther with thumb and lingers or press with a fork. Brush 
with milk, and bake in a hot oven — 375 degrees Fahr. — for 
about fifteen minutes. 

SWISS TARTLETS 

2 cups Flour, a oz. Castor Sugar, 

a (iz. Butter, 1 Fgg, Salt, Jam, 

1 teaspoon Baking Pozvdcr. 

Fillino. — 1 Egg, Weight in Butter, Sugar, Flour, 

Rub butter into flour .sifted with baking }K)wder and a 
pinch of salt, with the tips of the lingers till like breadcrumbs. 
Stir in sugar and moisten to a dougli with a beaten egg, and 
a little milk if needed. Line tartlet tins w'ith this pastry, 
then put a teaspoon of raspberry jam in bottom of each, 
and cream butter and sugar together for filling. Add very 
well-beaten egg, and flour, and it liked, a tablespoon chopped 
orange ptvi. Four this over jam, and bake in a quick oven 
to start with, then in a moderate oven. Dust with icing 
sugar beh)rc serving. 

FRENCH PASTRY 

2 oz. Flour. 1 oz. Butter. 

1 gill Cold Water. 2 Egg Yolks. 

1 Egg White. Pimh of Salt. 

(For eclairs and cream buns) 

Put butt(‘r, water and salt into a small saucepan. Bring 



252 


pastry 


to boiling point, then stir in flour. Keep stirring mixture 
while it cooks, until it leaves the sides of the pan clean, then 
remove from fire, cool, and then beat in first the egg yolks, 
one at a time, then the egg w'hite. Cool, shape into balls 
if wanted for cream buns, place in a buttered tin, and bake 
in a moderate oven from 45 minutes to 1 hour. When cooletl, 
they should be pale brown. Remove from tin, leave till 
cold, make a slit in the side or cut a slice of the top off each 
and fill with whipped cream, flavoured with vanilla. 

TO MAKE fiCLAIRS 

Substitute milk for water in pastry. When ingredients 
are thoroughly mixed leave till cold, then force mixture out 
of a forcing bag on to a buttered baking sheet in G-inch long 
fingers. Bake for about 30 minutes in a moderate oven. 
Remove from tin and leave till cold. Then make a slit along 
each side, and remove soft inside if there is any. Fill with 
whipped sweetened cream, using a forcing bag to stuff them 
■with. Ice with coffee or chocolate icing. 

SAVOURY PIES, SAUSAGE ROLLS, ETC. 

QUICK CRUST 

1 rt/p Flour. J cup Water {boilittg). 

i tcanpoon Salt. | n//i ilutter. 

\ tray toon Baking* Poader. 

Sift the dry ingredients together in a basin. Cut in tlu* 
butter with a knife, keeping mixture flaky. Stir in boiling 
water. Mix lightly. Cool before n)IIing out. 

STEAK AND KIDNEY PUDDING 

lA lbs. Steak. i lb. Ox Kidney or 8 Sheep's 

2 e:. Flour. Kidneys. 

Salty Pejfper and Paprika to 1 Onion. 

taste. Stock or Cold Water. 

For 6 persons . — Cut the steak into very thin slices. Pour 
boiling water over the kidney, skin, remove any core and (‘ut 
into small pieces. Mix the flour and seasoning on a plate. 
Dip the meat and kidney into the seasoned flour. Make the 
suet crust and when tlie basin is lined, place the meat and 
kidney in it with the sliced onion and add enough st(K*k or 
cold water to come only half-way up. Finish according to 
directions under suet crust. 
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SUET CRUST FOR MEAT PUDDING 

4 oz. Suet, 1 lb. Flour, I ) teatrpoon Baking Powder. 

Cold Water and Stock, | { ealtipoon Salt. 

Before starting to make your crust, put a l^rge saucepan 
of cold water on the fire to boil. Then remove all skin and 
gristle from suet before weighing. Chop suet finely, sprinkling 
a little flour over it while chopping, to prevent it sticking. 
Sift flour, baking powder, ai\a salt together, into a basin. 
Then lightly but carefully rub all suet into the flour with 
the tips of the fingers. Make into a paste wdth cold water, 
adding a little at a time. Roll out on a lightly floured board 
two-thirds of the pastry. Remainder reserve for cover of 
pudding. Roll out the larger quantity to a round twice the 
size of the top of the basin — about one-third of an inch thick. 
Line basin inside very smoothly, and when filled roll remain- 
ing piece of paste to a round, the size of the top of the basin 
—a quarter of an inch thick. Brush the edge of the paste 
in basin with cold water, and fit on top of paste, joining 
edges together by pressing with thumbs. Trim edges with 
a knife. Dip a pudding cloth in boiling water, wring it and 
sprinkle it with flour, then tie tightly over the top of basin 
with a piece of string under the rim. Steam for 8 hours. 


CANADIAN PORK PIE 


Pastry : — 

i lb. Flour. 

5 oz. liuitcr. 

J lea spoon Salt, 

1 AVi/. 

A httle Water. 

A little Lemon Juice. 


Fiu.ino : — 

t lb. Lean Pork. 
a oz. Ilam. 

1 hftrd-boiled Kgg. 

1 tablespoon Water, 

\ teaspoon Salt. 
Paprika and Pepper. 


For t per.^ions.— Mix flour and salt together in a basin. 
Rub butter lightly in with the tips of the linger. Sprinkle in 
a few drops of lemon juice. Moisten with cold water and all 
the egg, except enough with wiiieh to glaze pie. The dough 
shouhl be rather stiff. Roll pastry out thinly and line with 
it a well-greased pie-dish. Then arrange alternately, layers 
of ham, pork and egg cut into dice, and lastly, add water 
to which you have already added seasonings. Cover with 
remainder of pastry and decorate with pastry leaves. Make 
a hole in the centre of pie and then brush top with egg. 
When cooked, pour into pie a gill of nicely flavoured stock 
in which you have dissolved J of an ounce pow'dered gelatine, 
and leave till cold and set, when serve with a green salad. 
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CORNISH PASTIES 

i lb. Beef Skirt. J lb. PotatoeB. 

1 Onion. Beaten Egg. 6 oz. J hipping. 

1 Uaspoon Baking Penvder. 1 lb. Flour. 

Salt and Pepper. 

For 4 persons. — Chop skirt into small picrcs. Wash, peel 
and mince potatoes. Peel and mince onion. Sift tojjethcr 
into a basin, flour, salt, and baking powder. Rub dripping 
in with tips of fingers. Mix with cold water to a stiff paste. 
Turn pastry on to a lightly floured board. Roll out to a 
quarter of an inch thickness, and cut into six or seven inch 
squares. Place a little of the mixture in centre of each 
square. Season to taste with pepper, salt and onion. Fold 
the paste over the meat, pressing the edges together. Rake 
on greased tins in a quick oven from 30 to 35 minutes. When 
almost ready, brush with beaten egg. 

CAMBRIDGE SAUSAGE PUDDING 

6 oz. Suet Crust (page 253). J teaspoon Salt. 

I teaspoon Sage. 1 srnall Minrtd Chnon, 

I lb. Satusages (scalded). J teaspomi P(jtper. 

i oz. Butter. J gill Stock. 2 teaspoons hUmr. 

For 4 persatis. — Line a small basin with half the pastry 
and put in half the sausage. Add pepp<T, salt and sage. 
Fry onion in the butter. Add flour and sto(’k. Roil 2 minutes. 
Aliow to cool. Pour into basin. Add remainder of sausage*. 
C over with pastry, then with pudding cloth. Steam iiours. 

RABBIT PIE 

2 Youtig Rabbits. 3 slices Boiled Pickled Pork. 

3 Hard-boiled Eggs. Parsley. Sulnieg. 

Puff Pastry. Salt and Pepper. 

For 0 to s persons. — Soak rabbits in cold, salU‘d water for 
one hour, then rinse well. Put rabbits into a saucepan and 
cover with cold water. Bring to boil, then rinse in cold wat<T. 
I^ut again into a saucepan and cover with cold wat<‘r. Season 
with pepper and salt, and, if liked, add an onion, luring to 
Vjoil and simmer for J hour. Take out rabbits, remove all 
meat from hones and return bonces to liquor in pan. Cut up 
pickled pork into small pieces. Slice the hard-boiled eggs. 
Bring liquor and bones to boil and v^hile boiling make the 
puff paste. Place a layer of rabbit meat in the bottom of u 
pie-dish, then a layer of pork and egg. Season witli finely 
chopped parsley, jiepper, .salt, and a grating of nutmeg. 
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Repeat layers and seasonin^^ until dish is full. Add J pint 
of the liquor, or more, if necessary. Roll out pastry to |-inch 
thickness and cover dish. Make a hole in the centre, then 
t)rush })aste with beaten egg. Bake for J hour in a moderate 
oven. When the pastry has risen, put the pie in the bottom 
of the oven until cooked, then fill the pie with hot rabbit 
liquor through the hole in the centre and serve. 

SAUSAGE ROLLS 

i lb. Sausngrs. 1 | } lb. Puff Pastry, 

For 3 or 4 persons . — Skin sausages and halve them length- 
wise. Roll out pastry to about |-inch thickness, then cut 
into squares 4 inches across. Brush along two side edges with 
cold water. Lay a piece of sausage on the side nearest you, 
seeing that the paste reaches half an inch beyond each end 
of the sausage. Roll uj), then brush edge vrith cold water 
to make it stick. Press the ends of the paste gently together 
and brush the tops of the rolls with beaten egg. Place rolls 
on a wet baking sheet and bake in a moderately quick oven 
for 20 to 30 minutes. 

STEAK AND KIDNEY PIE 

1 lb. Shoulder Steak. | 2 Sheep's Kidneys* 

1 tablespoon Flour. | 1 Minced Onion, 

Pepper. Salt. ( Stock or Water. 

For 4 persons . — Cut steak in very thin slices. Split, core 
and slice the kidneys. Mix flour and seasoning. Dip the 
meat in Hour. Pack pie-dish loosely to a little above the 
level. Fill wdth water or stock. Cover wdth flaky pastry. 

VEAL PATTIES 

j lb. Puff Paste. j pint Diced Cooked J’eal and 

j pint liecluimel Sauce. 1 1 am. 

i (nip Cooked Peas. 1 Egg. Sail and Pepper. 

Enough for 6 persons . — Roll puff paste out to J-inch thick- 
ness. Take two round cutters, one three inches and the other 
two inches in diameter. Cut out rounds with the largest 
cutter, then place the small cutter in the centre and nearly 
cut through the pastry. Brush over rounds of paste with 
beaten-u}) egg, lay them on a wet baking sheet and bake in 
a (piick oven. When C(K>ked, remove centre tops carefully. 
Heat diced ham, veal, and peas in the sauce, season to taste, 
and when thoroughly hot till cases with mixture. Replace 
pastrj' tops and serve. 



PUDDINGS 

UTENSILS REQUIRED 

Mixing Bowl. Puddir^ Cloths. 

Woodm Spoons. Pie Dishes. 

Kgg Beater. Deep Prying Pan. 

Pudding Basins. Omelette Pan. 

Measuring Cup and Spoon, etc. 

Few of us make enough fuss of the pudding course. Most 
house wiTCs seem content to serve a baked or a steamed 
pudding, or custard and fruit. This is very unimaginative 
of them. In cold weather I try to serve the following 
alternately : 

1. Steamed sponge and suet puddings. 

2. Baked milk puddings (they should include puddings 
made ^nth and without eggs). 

3. Hot sotifUes. 

4. Baked aj)ples, apple Charlotte, scalloped fruit. 

5. Baked sponge, hatter puddings, etc. 

6. Fritters, pancakes, sw^eet omelettes. 

OMELETTES, SOUFFLES, ETC. 

HINTS FOR MAKING HOT PrODINGS. 

1. Sift any Hour used with any spices and with salt 
and baking powder, if used. 

2. When pudding is to be steamed, see that l>oiIing water 
comes half-way up the mould. Replenish saucepan when 
nee(*ssary with boiling wat<*r. 

3. Beat batters well. Sjxmgt* jnuhiing can be made lighter 
by beating yolk and wliitt* of egg sejiarately. 

4. Any chocolate, ginger or plain sponge caki* can l)c 
served hot, cut in sepjares and aceornpani<*d by hot almond 
or vanilla custard siiuce. 

5. If there is iu»t time to make custard, and you do not 
want to servo eream, heat .some tinned fruit juice, sweet (T1 
if neeessar}% and serve over pudding or in a sauee-lxiat. 

TO MAKE FRITTERS (SWEET) 

Stir one saltspoon .salt into the yolks of two t‘ggs, then add 
slowly 1 tahlesjxion salad oil, and 1 teaspoon castor sugar, 
and 1 dessertspoon c>f brandy, if it can be .sjmred. Wlien 

2y> 
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well mix<\i, stir in slowly J pound flour (sifted), and | gill 
water, a little of each alternately. Beat well, stand for two 
or three hours before using, then lightly fold in the stiffly 
frothed whites of the eggs. 

Note. — Fritter batter should be very light and thick, 
and of a consistency to coat entirely whatever it is intended 
to cover. To use batter, coat fruit, drop into deep boilinj 
hot fat, fry till golden, drain on paper, dust with castor sugar. 

Appli:. — P eel and core apples, then cut into J-inch thick 
rings, (lip in batter, and fry as directed above. 

Banana. — Peel and split bananas lengthwise, then cut 
halves into two or three pieces cross%\’ise 

Apricot or Peach. — Halve fruit, dip in brandy, then in 
castor sugar mixed with equal quantity of crushed macaroons, 
tlu'ii dip in the batter and fry as above. 

Orange. — Quarter orange's, remove pips, and run a sharp, 
stainless knife between the pulp and tlie peel, so that no 
pit Ii is left in the orange. Dip in icing sugar then immediately 
in hatt(‘r, before the sugar has had time' to melt. Fry as above. 

Ti.nned FuriT. — Drain well, before dipping in hatter, 
and cut into suitable pieces. 

To Serve Fuitti:us. — Pile up on a hot dish eovcTed with 
a laee jiaper d'oyley, and sprinkle with castor sugar. 

HINTS ON COOKING FRIITEUS 

1. Do not eoat fruit until ready to fry. 

2. Fry in lard or elarihed dripping, in a deep strong pan, 
filled half- full with fat. 

.*}. See that a faint blue smoke rises from the centre of 
the fat before you add the coated fruit 

‘I. Only fry one or two fritters at a time. If you fry too 
many, you will cool the fat down too much and the fritters 
will be greasy. 

5. ^Vilen fritters are golden all over, drain on paper, 
and r(‘-heat the fat before frying the next bat(‘h. 

0. Serve as soon as jiossibie, or fritters will not be crisp, 

TO MAKE A SWEET OMELETTE 

English Method (Puffy). — Allow 2 eggs per person, beat 
yolks of eggs in 1 basin, stir in a pinch of salt, half a table- 
spoon of tt pid water, and 1 tables|K>on castor sugar. Lightly 
fold in slillly frothed egg whites. Melt half a tablespoon 
butter in a hot omelette pan, drop in the mixture, and 
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allow to cook for a minute until bottom is set and lijifhtly 
browned. Finish c(x>kinp: under the grill or in the oven. 
Serv^ folded with a tablespoon of hot jam in the centre. 

French Method. — Allow 2 eggs per person, beat lightly 
with a fork for a few seconds, add half a tablespoon of tepid 
water and a pinch of salt. Pour mixture lightly but quickly 
into a hot omelette pan, in which you have melted till smoking 
hot, i tablespcK')!! of butter. Stir lightly for a second or two, 
in the middle, then leave mixture tt> set and brown lightly 
beneath, when lift the edges with a palette knife and allow 
the liquid on toj> to run underneath. When still soft on ton, 
but no hnigcr “ ri/a/n//’ fold in two, turn on to a hot disli, 
and slip a tablcsjxion of a])rieot jam between the folds. 

KIRSCH OMELETTE 

Sprinkle folded onulette with half a tablespoon castor 
sugar. Hold undtr the grill till glai^ni. Pour over a table- 
s[XK)n of Kirseh, set a match to it, and s|XK)n the Kirseh 
<.ver the omehfte as fast as it runs on to the hot dish. 

Rum Omelette. — Substitute rum for Kirseh m the fore- 
going rceipe. 

TO MAKE PANCAKES (SCOTCH) 

Sift J pound Hour and a pinch of salt into a basin, make a 
well in the centre of the Hour, and beat in tlie yolks of 2 
cjgs, and about 1 gill of milk. Add just enough milk to 
make a smooth b,*dt(r. Ikat well, and add .some more milk 
until you have mixed in i pint altogether, and drawn in all 
the Hour fnun the side of the well. Heat for 5 minutes, then 
stand for 1 or 2 hc»iirs. When jianeakes are reepnred, lightly 
fold in the stillly frothed egg whit(‘s, and fry pancakes. 

TO FRY PAN(..\Ki:s 

Melt a walnut of butter or lard in the frying pan for each 
pancake. Remove nan from the fire ; |>our in from 2 table- 
.spoons to J gill of hatter, depending on .''i/.e i>f frying ]Kin. 
Move pan a little to allow the batUr to cover the whi»le of 
the pan, then ])laee ])iin cpiiekly on gas, and cook till lightly 
browned behnv, wlnn turn over with a knife, <ir t<is. ovtT 
by jerking the pan a litth' upwards and towards Hn*wn on 
the other side, then turn eaeh pancake in turn on to sugan-d 
paper. l)redg<* with sugar, sipieeze a little lemon juice over, 
roll up, and ket p hot while frying the others 

To Serve Pan( akes - .\rrangc on a hot <lish lined with a 
papcT d’oyl(*y. Garnish with fingt^rs of lemon or orange. 
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PANCAKES (PLAIN) 

J lb. Flour. i pint Milk. 

1 larfic Pinch of Salt. 

Make and s(Tve as above, exeept do not separate or beat 
thv* before mixing into the flour. 

TO VARY PANCAKES 

1. Substitute snow in the proix)rtion of 2 tablespoons 
to 1 ( ifg for any eggs mentioned in the re cipe. 

2. Spread with jam, preferably aprie*ot, or raspberry, 
inst(M(l of sprinkling with lemon juiee and sugar. 

.‘1. Fill with whipi)ed cream, and flavour with vanilla, 
or rum, or crushed maeanxms, or grated chocolate. 

•i. Fill with apjdc puree, flavoured with cinnamon, rum, 
or grated nutmeg. 

5. Add 2 ouiu'es clean currants to batter before fr^drig. 

TO MAKE SOUFFLES 

Hefon* starting to prepare souflles, liave water boiling in 
the siiu<*e])aiu if souflles are to be steamed. If baked, have 
oven al correct tem}>eraturc (325 degrees Fahr.). 

rrr.NsiLS rrqcirkd : 

Moulds in firaduaitd sursy of fireproof ivnre or filcLSS. can be bimght 
with stiver frames. .( set of individual sonjjle tnonULs, 

To Pkepauk Mornns. — Brush thickly with clarified butter 
or olive oil. Take a double band of paper wide enough to 
fold nmnil mould and just i>verlap, and dee]) enough to 
come thre<‘ or four inches al)ove the mould. Brush with 
elaritied butler or olive oil. After greasing mould tic the 
band of jiaper, greased side inwrards, round outside t)f mould. 
Grease a puce of ])aj)er to cover the top. If u.sing |>aper 
eases, gna'-e them also. 

HINTS ON sorn'Li: making 

1 . Only threi'-cpiarters fill souille mould or eases. Fi>\\t with 
a buttered pa]KT. Place on a baking tin. If moulds, have 
i.akmg tin tilled with enough hot w'ater to come an inch 
up the mouhl. If paper case.s, omit water. Place in oven, 
and keep heat steady, and bake till .set. If to be steamed, 
see that the boiling water reaches half-way up the tin, cover 
with buttered pa]Kr, and steiuu till set. 

2. Do not o|M n the lid of the saucepan or the oven dt>or 
any more than you can help wiiilc cooking, or the souille 
may full as the result of the draught. 

R 
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3. Before making any souffle, liavc all the ingredients 
ready, earefiilly measured, also oven or saucepan, depending 
on whether souffle is to be baked or steamed. 

4. Whip egg whites to a stiff froth, and fold them in 
last thing with other ingredients. 

5. Cook till firm in the centre. 

To Serve. — Baked. — Place in dish in a frame, if it has 
one, otherwise on a silver dish covered with a d’oyley. 
Serve as soon as set, otherwise it will fall. Steamed. — Remove* 
from saucepan, stand for 1 minute to shrink, then turn 
out on to a hot dish. 

6. Cany a baked souffle to the dining-room covered, if 
possible, witli a hot cover. If left in the oven for two 
minutes after it Ls ready, a baked souffle will be tough and 
leather}'. 

PINEAPPLE SOUFFLE 

2 os. Butter. 3 os. Flour. 

i pint Milk. 8 os. Pineapple. 

1 os. Castor Sugar. 3 Kgg Yolks. 

4 Egg Whites. | teaspoon grated Ijemon Bind. 

For 3 persoris — Melt butter in a saucepan, stir in Hour, 
add milk, stir till boiling, thick and smooth. Add diced pin(*- 
apple, sugar and grated lemon rind. Cool, stir in egg 
yolks, then lightly fold in the stiffly froth(‘d egg whites. 
Decorate greased souffle mould with j>it*ccs of pineiij)pl<\ 
Pour mixture in very gently, cover with l>iittcrcd pajHT, 
and steam 1 h<mr. 

To Ser\t.. — T urn out on a hot disli, and pour round, 
pineapple sauce. Dissolve 1 ounce castor sugar in a gill of 
tinned pineapple juice, stir in a ivincglass of sherry, and a 
tabiesjxion diced jiincapplc. Serve hot. 

BAKED PUDDINGS 

These consist of milk puddings, made with and without 
eggs, custards, coh]>lcrs, shortcakes, Ik*tlies, rolls, etc. 

APPLE BETTY 

3 rups (hopped Apples. 2 rujts Soft HreatlcTUfnbH . 

J cup Castor .Sugar. J ttn^pwm iinmnd Cinnamon. 

i teaspoon (iraied Sutmeg. 2 tablespofnin Butter. 

Rind and Juice 1 l^nnon. t Water or JUneapple %Juice. 

For 4 persons . — Add crumbs to melted butter. Mix lemon 
rind, sugar and si)ice tog(*thcr. Cover lK>ttoiii of a buttered 
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fireproof dish with J of the erumbs, then with ^ apples. 
Sprinkle with the sugar and spiee mixture, then with another 
J of erumbs. Cover with remainder of apples, then with 
remainder of sugar and spiee mixture. Mix lemon juice and 
water together and sprinkle over, then cover with remainder 
of crumbs. Cover closely, bake 45 minutes in a moderate 
oven (350 degrees Fahr.), then uncover and brown quickly. 
Serve with cream or custard sauce. 

RHUBARB BETTY 

Wipe rhubarb and remove any shreds from stalks. Sub- 
stitute 3 cups of rhubarb, cut into inches, for the apples in 
above recipe, and allow 1 cup of castor sugar instead of 
the J cup given with apples, rollow apple recipe, but add 
the grated yellow rind of an orange or tangerine to the 
lemon rind and juice, and a little cinnamon and nutmeg. 

APPLES DEMERARA 

6 laTf*r Apples (or 8 small I 4 tablespoons Demerara Sugar. 

Apples). I 1 teaspoon Butter. 

2 tablespoons Water. 

For 4 persons. — Pare, core and halve apples if large, and 
leave whole if small. Pour water into a shallow fin^proof 
dish, place apples in dish, and spread the sugar mixed with 
the butter on top of each. Cover, and bake in a moderate 
oven for 20 minutes, then uncover and cook till a pale gold, 
Iwisling once or twice. Serve with whipped cream, llavourcd 
with rum or vanilla, or with custard sauce. 

BAKED APPLES WITH HONEY 

J ctip Honey. I J cup Water. 

Apples. I Vanilla Custard. 

For 6 iHTSons. — Wash, core, and peel the upper half of 
each apple. Place them in a baking ilish. Boil the honey 
and water for 2 minutes. Pour over the apples. Bake in a 
slow oven till tender. When ready, bcrve with vanilla custard, 

APPLE MERINGUE 

1 pint Sierved Apples. cups Milk. 

2 Hgg Yolks. a tablespoons Cornflour. 

4 cup Sugar. J teaspoon Salt. 

2 Kgg Lemon Essence 

For 5 peraons.— Put the stewed apples into a deep pie- 
dish, pour iKuli'd custard over it, and dot with stiffly beater 
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whites, which have been sweetened with 2 tablespoons 
sugar, and | teaspoon lemon essence. Bake until the meringue 
is browned — for about 10 to 15 minutes. 

GOLDEN CUSTARD APPLES 

8 medium-sned Apples, 2 or. Ground AlmondM. 

1 1 tablespoon Water, 

Jince of 1 Lemon. 3 or. Castor Sugar, 

1 dessertspoon Cream, 

For 4 to 6 persons , — Peel apples, and core tliem without 
cutting riglit through. Arrange them in a thickly butt (Ted 
fireproof dish. Mix together in a basin, ground almonds, 
sugar, lemon juice, egg and cream. Pour mixture over and 
into apjdes. Pour water round. Bake from 25 to OC minutes. 
Serve witli cream or custard. 

BAKED APPLE DUMPLINGS 

6 Apples, J lb. Flour, 

Ih. Thdlcr, 1 Ki:g Yolk, 

Castor Sugar, Cloves, i tetuspoon Baking Powder, 

Fo: 4 to 0 persons . — Pare and remove cores from aj>ples. 
Put Hour in a basin, rub in butter, then add baking i>o\\der 
and egg yolk. Mix to a stiff paste with a little cold water. 
Roll out paste to J-inch thickness, then cut into rounds large 
enough to cover apples. Lay an aj)ple in centre of each 
round. Fill tiie hole left by the c‘ore with castor sugar and 
one c'lo\e. Lather the paste up all round apple so that it is 
comj^letely covered. Put joined side down on a baking sh(*et. 
Brush o\er top with cold water, sprinkle thickly with castor 
sugar and bake in a moderate oven for J hour. Serve with 
custard sauce. 


APRICOT RICE 

2 cups T toned or Stewed Dried 1 nip Brown Su^rtr, 

ApruxtU, 2 nips Cooked litre, 

2 Eggs, 2 cups Mtlk. 

For C persons , — Place the apricots in the* bottom of a 
buttered pudding dish, (’over with the ric*e. Beat the eggs 
until light and add the brown sugar. Scald the milk, and 
.stir in the egg mixture slowly. Add to the rice and apricots. 
Bake in a moderate oven for about \ hour, or till set. The 
pudding-dish should be stood in a pan of hot water. 



BAKED PUDDINGS 


263 


BLACKBERRY COBBLER 

IJ tablespoons Cantor Sugar. 5 tablespoons Lard, 

tablespoons Milk. 1 quart lllaekberries, 

1 tablespoon Lemon Juice. 2 tablespoons Butter. 

2 cups Flour. 4 teaspoons Baking Powder. 

1 teaspoon Salt. J cup Water. 

For 6 persons . — Pour berries, sweetened to taste, into a 
buttered pie-dish, sprinkle with lemon, and dab with pieces 
of butter. Rub the lard lightly into the flour sifted with the 
baking powder and salt. Stir in sugar and milk. Roll out 
to the shape of the pie-dish, and place on top of the fruit, 
neatening the edges round the top. They must not eome 
over the rim. Prick with a fork and bake in a hot oven for 
half an hour. Serve with vanilla custard sauce. 

BREAD PUDDING 

J mp Breadcrumbs. 1 pint Milk. 

2 l'.f:gs. Salt. 1 tablespoon Milled Butter. 

2 tablespoons Pastor Sugar. 1 teaspoon Vauilla. 

For 4 persons . — Pour milk over crumbs, stand \ an h(»ur, 
stir in sugar, butter, beaten eggs, a pinch of salt and vanilla. 
Pour into a buttered pie-dish. Place in a baking tin con- 
taining an inch of hot w’ater, and bake in a moderate oven 
for 30 minutes, or till set in the centre. 

TO VARY BREAD PUDDING. 

1. Add I cup chopped stoned raisins, 

2. Spix'ad wdien baked with stewed, sweetened apples, 
lemon elieese, apricot, or strawberry jam. t o\ er wiili a 
meringue, made from 2 egg wdiites, 2 tablespcKUis of castor 
sugar, and a few drops of vanilla essence. Brown delicately 
in the ovtii. 


BREAD AND BUTTER PUDDING 

Slices of Bread and Batter. J lb. Cleaned Currants or Sultanas. 

2 oz. Sugar. 3 Fggs. A Grate of Suimeg or Lemon 

pints Milk. Hind. 

For t) ptrsous.— Place a layer of thickly-buttered slic s of 
bread in the bottom of a pie-dish. Sprinkle with fruit, then 
cover witli a layer of bread and butter. Repeat layers until 
dish is filled. Bring milk to boil and pour over the well- 
beaten eggs. Shr in sugar and spice or leuion rind and pour 
over the bread and butter in dish. Bake in a slow oven for 
1 hour. 
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BAKED BUTTERSCOTCH PUDDING 

1 cup Brown Sugar 1} tablespoons Butter 

2 tablespoons Cornflour 2 tablesv^ns Granulated Sugar 

1 teaspoon Vanilla 1 cup Boiling Water, 2 Eggs 

For 4 persons. — ^Brown white sugar in a saucepan. Pour 
boiling water on, stirring until sugar has melted. Add brown 
sugar and cornflour, rubbed smooth in a little cold water. 
Add butter and salt to taste, then beaten yolks of eggs. Let 
cool, and add vanilla. Pour into a buttered pie-dish. Cover 
with a meringue made from egg whites. Bake in a moderate 
oven for about 10 minutes. 

CHOCOLATE CREAM ROLL 

8 Eggs. Jam, 1 cup Sugar. 

1 cup Grated Chocolate, J cup Milk. 

2 teaspoons Baking Poioder. 1 cup Flour. 

A teaspoon Vanilla. 1 teaspoon Salt, 

For 5 persons . — Beat the egg yolks, then add the sugar, 
and cream until fluffy. Melt the chocolate, then add to the 
mixture together with the milk and vanilla. Lightly fold in 
the sifted flour, baking powder, and salt, alternately with 
the stiffly beaten egg whites, and put into a well-oiled baking 
tin. Bake from 20 to 25 minutes in a moderate oven, when 
cover with raspberry or strawberry jam, or marshmallow 
cream, and roll up like a Swiss roll. Dust with castor sugar, 
and serve with whipped cream. 

PEARS WITH GINGER SAUCE 

1 tin Pears. | | cup Fine Breadcrumbs. 

2 tablespoons Butter. 

For 6 or 8 persons. — Drain the syrup from the pears. Roll 
pears in breadcrumbs. Place on a baking sheet, and d(»t 
with pieces of butter. Bake in a hot oven until the crumbs 
are browmed. 

SAi'cn 

1 tablespoon Flour. ^IVup from tin of Pears. 

1 tables pooN Butter. lablr spoons Chopped, Preserved 

8 tabUspoon.s Si/rup from Pre- Ginger. 

served Ginger, 

Melt the 1 tablespoon butter, add flour, and syrup from 
pears. Stir until boiling point, then add ginger and syrup. 
Serve in a hot sauceboat. 

SCALLOPED PEARS 

6 halves Tinned Pears. ^ cup Pear Syrup. 

2 table^oons Minced Preserved Custard Sauce. 

Ginger. 4 Lemon. Butter, 

H cups Breaderumbs. Broom Sugar, dnnamim. 
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For 6 persons . — Cut the pears into fingers. Arrange them 
in the bottom of a shallow, buttered, fireproof baking dish. 
Pour over the juice of the lemon, and syrup taken from the 
pears. Sprinkle with the crumbs, then with brown sugar 
and ground cinnamon to taste, mixed with the ginger. Dab 
with tiny pieces of butter, and bake till crumbs are brown. 

SCALLOPED PLUMS 

8 ctip^ Stale Sponge Cake I 8 cups Stewed Plums. 

Crumbs. | 2 tablespoons Butter. 

For 4 persons . — Butter a pudding dish. Put a layer of 
crumbs in the bottom. Cover with a layer of the stewed 
plums. Keep on with the layers till all the ingredients are 
used. Reserve \ a cup of the crumbs. Sprinkle the rest of 
the crumbs on top. Dab with butter. Bake ^ an hour in 
a moderate oven. Serve hot with custard or cream. To vary 
tliis pudding use peaches, or any other kind of stewed fruit 
instead of the plums. 

AMERICAN SHORTCAKES 

(1) 2 cups Flour. 4 level tablespoons Butter (or 

i teaspoon Salt. ^ Butter and ( Lard). 

4 teaspoons Baking Powder. } cup Milk. 

(2) 4 cups Flour. 4 teaspoons Baking Powder. 

i cup Milk. } teaspoon Salt. 

i cup Butter. J cup Lard. 1 Egg. 

For G persons . — Sift flour, salt and baking powder twice. 
Add fat cut in small pieces, and rub lightly in. Stir in 
milk and egg, if using one. Turn mixture on to a floured 
board, divide into two portions, roll out into two rounds, 
and bake each in a buttered, fireproof pic plate in a quick 
oven for J of an hour. Spread each half on the under side 
generously with butter, then spread one half, on buttered side, 
with 1 quart crushed berries, straw'berries, raspberries, 
loganberrit's, or with sliced peaches, pears, or bananas, 
sw'eetened if necessary. Place other half on top. Spread top 
with the same qiiaiktity of the fruit filling. Decorate with 
whipp(‘d cream, sweetened and flavoured to taste, then with 
a few chopped marshmallow’s. Serve at once. 

QUEEN OF PUDDINGS 

1 pint Milk. tablc.spoons Melted Butter^. 

1 cup Breadcrumbs. 1 teaspoon I'anilla Essence^ 

2 tablespoons Castor Sugar. Pinch of Salt. 

2 Eggs. 8 oz. Icing Sugar. 
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For 4 persons. — ^Brin^; milk to the boil. Pour over the 
crumbs in a basin. Stand for ^ hour. Se]mrate yolks and 
whites. Beat up yolks. Mix with the milk and crumbs. Stir 
castor sugar, butter, salt, and essenee into the egg yolks and 
crumbs. Butter a pie-dish. Pour in the mixture. Bake in a 
nxoderate oven — 350 ''F. — for about 20 minutes, till set. Whij) 
up the egg ^^hites. Sift and fold in the icing sugar. Spread 
tlie pudding with raspberry, strawberry or a])rieot jam. 
Pile the meringue on top. Dredge with castor sugar. Cook 
in a cool oven — 270®F. — ^for 10 minutes, till light brown. 

RAILWAY PUDDING, WITH FUDGE SAUCE 

1 cup Flour. Grated nnd of 1 I^rnon. 

2 oz. Butter. \ cup Milk. 1 

} cup Sugar. 1 teaspoon BaJciuit Powder. 

For 3 persons. — Beat the butter and sugar together, and 
add ilour sifted with baking powder, and a pinch of salt, 
lemon rind and beaten egg mixed with milk Beat well for 
a few minutes, then bake in a buttered, shallow tin for 
20 minutes. Sometimes I substitute gnmnd einnarion to 
taste for the lemon nnd Serve hot, cut into with 

the following sauce poured over. 

Fi’UGi: sAuen 

2 rups Sugar. *2 oz. Chocolate. 

1 i ihlespoon Butter. Fezv Grtiitis .Sa/.'. 

1 cup Milk. } teaspoon X’aniUa. 

Mix together in a saucepan the sugar, grated ehoeolnte, 
butter and salt. Stir until the sugar is dissolved, then cook 
gently until the mixture thickens ami stu ks together wiicn a 
little is tried in some cold water. Add the vanilla, then cool. 
Beat, but do not make the sauce creamy, and use. 

RASPBERRY ROLY-POLY 

2 rups Flour. 2 teasjfoouH Baking Fcncdcr. 

i teaspoon .SaU. J cup Butter 

I (.up Milk. :i cups Kaspbemes. 

i f\p Sugar Daah Ground Cloxes. 

For C) persons — Sift together the flour, baking powder and 
salt. Rub in the butter, and mix dough wi!li the rnilk. Turn 
on to a floured boanl, then roll into an oblong s}'a]>e about 
i of an inch thick. Put the raspbe^^le^ on thi', and sprinkle 
with the sugar, into wdiich the ground elov(‘s have been 
stirred. Moideii the edges of the dough, roll up, ami prc.?s 
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edges firmly together. Put the roly-poly in a ^eased baking 
pan, brush the top over with milk, and bake in a moderate 
oven. Serve with custard sauce or cream. 

MERINGUE 

To IHIake a Good Meringue. — (Used for covering milk 
puddings and pics.) The egg whites should be very cold, and 
the ovi‘ii must be cool, abemt 275 degrees Fahr., to start 
with, then 250 degrees Fahr. If hotter, the meringue will 
shrivel and be leathery on top, and moist below, whereas 
if cooked at the proper temperature a perfect meringue 
should be light. Huffy and crisp all through. 

OriCK MERINGUE FOR COVERING 
2 WhiUs. 1 egg-spoon Vanilla or other 

i teaspoon Sail. Flavouring. 

a 02 . Icing Sugar. 

Whip egg whites in a large dry bowl until stiff. Fold 
in il'e sugar and salt, add the flavouring, and beat till ghi^-y. 
V'K on toj) of ])udding or pie, roughly ^^^th a spoon, or 
s(|\uezc it through a bag. Bake in a cool oven — 275 degrees 
Fahr. — for 10 minutes. 

AMERICAN MERINGUES 

a pjgg n hues. 1 cup Castor Sugar. 

i Saltspoon Salt. A few drops of Flavouring. 

For 0 persons . — Pour ctdd water into the lower part of a 
ln)iler. Put the upper part the double bt>iiir into 
j)ositioii, then pour into it the sugar and egg whites, and 
.idd salt. I’lace l)oiU*r over a very slow heat and beat mixture 
constantly until it comes slowly to simmering point. By this 
tune the meringue should be heavy enough to kecj) its shape. 
If not, keep on beating, but do not let the water in the pan 
below boil. When firm and solid remove from heat, stir in 
flavouring, place l^oiler in a basin of cold water, then beat 
for three minutes, then use as described in foregv)ing recipe, 
or make into meringue shells, for icc cream or strawberries 
and cream. 

STRAWBERRY MERINGUES 

4 Egg IVhites. i cup Icing Sugar. 

1 cup Whipped Cream. extra tabU spoons Icitig Sugar^ 

i cup Crtishec Straivberries. 

For G pcr^sons . — Beal egg whites till they begin to stiffen, 
then stir in the half cup of sugar passed through a sieve. 
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Keep on beating until eggs are stiff. Press through a forcing 
bag and pipe into round nests on a baking sheet. Bake in a 
cool oven — 275 degrees Fahr. — for about 30 minutes. Cool, 
fill with the crushed berries, mixed with the extra sugar 
and whipped cream. Decorate on top with whole berries. 
Raspberries and loganberries can be scr\'cd in the same way. 

FILLINGS FOR MERINGUE SHELLS 

1 . Whipped cream, sweetened and thickened with crushed 
macaroons. 

2. Ice cream. 

3. Filled \>ith vanilla ice cream, and masked with hot 
butterscotch .sauce. 


STANDARD MILK PUDDINGS 

Allow 2 ounces grain to 1 pint milk, and 1 or 2 eggs: 
(Eggs can be omitted for a plain pudding). Sweeten and 
flavour to taste. 

TO FL.\VOrR MILK PUDDINGS 

1. Add i a bay-leaf, or 1 inch cinnamon sti(‘k, 1 to 2 
inch vanilla pod, 2 cloves, 2 blades of mace, or the rind of 
half a lemon, orange or tangerine, to th(‘ milk to he usc^d 
in making pudding. Heat milk very slowly and remove 
flavouring })efore stirring in the grain. These flavourings 
can be dried and used over again. 

2. Add any tsscnce or grated nutmeg to taste, when the 
grain is cooked. 

TO PIU:r.\RF. .\NY MILK PUDDING 

Allow Ij ounces of line grain like ground rice, .semolina, 
and 2 fiunees coarse grain like barley or rice, per pint of 
milk when pudding is to be baked. Allow 4 ounces rice, etc., 
and 2 ounces semolina, etc., to 1 pint milk when pu<lding 
to be moulded, and served hot. Allow 3 ounces rice, i tc , and 
li (iunecs semolina, etc., when pudding is to be turned out 
cold. 

Rice and BAiiLEV.—Thorouglily wash and place with 
cold milk m a saucepan. Cover closely and simmer from 1 
to 2 hours. 

Farina, Ground Rice and Se.molina.~ Sprinkle into 
boiling milk, and cook, stirring constantly for 5 minutes. 
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Arrowroot and Cornflour. — Moisten with cold milk, 
then stir into remainder of milk which should be boiling. 
Boil for 3 minutes, stirring constantly. 

Sago and Tapioca. — Wash, drain off water and steep 
in cold milk or water to cover for at least 1 hour, then 
drain well. Stir into boiling milk and cook from 6 to 8 
minutes stirring constantly. 

Macaroni. — Break into inch lengths. Throw into boiling 
milk or water. Cover and cook steadily for 30 or 40 minutes. 

Vermicelli. — Bring milk to the boil. Crush vermicelli 
in your hand, and sprinkle into the milk, stirring constantly. 
Cook for 5 minutes. 

TO FINISH OFF BHLK PUDDINGS 

When grain is cooked, remove pan from fire, sweeten to 
taste, add one or tw'o eggs, depenaing on whether you want 
the pudding plain or rich, then flavour, if the milk has not 
been flavoured (and flavouring removed). 

To Add Eggs. — Either beat them lightly in, or separate 
yolks and whites, stir in yolks, then fold in the stiffly frothed 
whites. Or add yolks, and when the pudding has been baked, 
make the whites into a meringue, allowing 1 ounce castor 
or icing sugar to 1 stiffly frothed egg white. 

Note -Always sprinkle a little castor sugar on top of 
meringue before putting it in the oven. 

TO cook puddings 

1. Place mixture in a buttered pie-dish. Bake in a 
moderate oven till set and light bn^wn. 

2. Pack mixture into a buttered pudding basin or iiu>uld. 
Cover with a buttered paper. Place in a saueep.in, with 
boiling water coming half-way up the sides. Steam i an 
hour, remove mould from saucepan, stand a minute bef<»re 
turning on to a hot dish. 

3. Turn mixture into a mould rinsed with cold water. 
Turn out when set. Serve \>ith tinned fruit juice, heatea 
and sharpened with lemon juice, or with melted raspberry 
or strawberry jam, t limned slightly with fruit juice. 

POOR MAN'S RICE PUDDING 

2 heaped tablexpoom iiice. 4 tablespoons C'astor Nu^ar. 

1 iptart Mtlk, 1 Uiblespotm Butter . 

4 teaspoon Salt, ^ teasp(Hm I'anilla. 

Marshmallows, Grated Sutmeg, 
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PJaco Ticc in tho lx»ttofn of a buttered pie-dish. Stir in 
salt and milk : mhi butter, l^laee dish in a v«‘r\' slow 
ovtn. and as sot^n as a slight skin ap]>ears over the milk 
stir skin irdo tht* pudding. Keep stirring every 20 minutes 
until the riee softens, and is nearly ('oi>ked ami the milk is 
thick and ereamy. then tiust pudding lightly with grated 
mitni'i: Covt r pudding \\ith rnarshinuilo\i*s w-hieh hav< 
soakeii in milk f^r two ht»urs Hetuni dish to oven until 
niarshinaiJiiws are partly Halted and light Imiwu, 

STEAMED PUDDINGS 

TO M\Ki. ''irwuo IM ni>|St,s 1 li.HT 

1. Fill mould only tuo-thinls full to a'*ow' the batter to 
rise as mueli as it wants. 

2. Kee}> water boiling r^instantly and sauc<‘pan eloselv 
covtTed. If water boils away, add hoilintl wattT to rejileni.sh. 

•'I. To prevent any elianec of pudding luirnmg, siiouid you 
not be able to keej) a <'lose eye wat<T, stand pudding basins 
or moulds on a trivet (»r rack in sauet pan. 

1. When a steamed pudding is wanteti in a Imrry, cook 
in individual moulds t»r eiMurd cups, covered with buttered 
i)aper. 

SAi i-i:s roil sTKVMi.i) rii)i>i\i;s 

Custard, sweet butter, lemon (with any steamed ]>ud<ling). 
Jam (with s])«inge puddings). Tumid fruit juice, swt-ettned 
and boiled u]) w ith tlu* grated rind of a lemon, si rained and 
brought to the Ixiil again Hot inajile or otluT s\Tup (with 
sponge and battir pudding^j 

TO si:kvi: pri)i>iN(rs 

Turn out on a hot dish, and eitlur mask w'ith the hoi 
saufv, or serve it in a hot sau<*e l>oat. A steamed, sjiieed, 
suet jaidding, like jiluiii pudding, can l>* spiked m any 
design w'ltii split, blanched almond fried or baked in butter. 

TO STEAM RHUBARB 

Wipe, and out into inch length-., rimbarb stalks of eipial 
tliiekness. To 2 cup'» of rhubarl), allow J eu]i castor sugar. 
Place in lla* t(»p of a double Uiiler with water boiling Ix low. 
Cover and steam till rhubarb is tender. KeiiioM* pan trom 
t<jp of boiling water. Stand uncov<Terl for lU minutes, 
then ])our into glass or (dher <*omjH)te di>h. If you do not 
have a sw'eet tooth use a little h-s^ sugar. 
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To vary this recipe, cook with rhubarb 1 piece of dried 
gin<,^‘r, but remove before serving. 

I'o Steam Other Fruits. — Prepare as for stewing, and 
cook as in foregoing recipe. 

CHELSEA PUDDING 

J lb. Tart Apples. J lb. Finely-shredded Suet, 

1 tables'poon Flour. J lb. Washed Currants. 

1 lb. Jtrmvn Suffur. ti oz. Fresh Breadcrumbs, 

a Ucnteu Fggs. Juice of I Lemon. 

I f*ill Milk. Grated Rind of 1 Lemon. 

For 4 person.^. — Mix pe(‘led anci finely chopped apples, 
crninhs, flour, sugar, dried currants, suet, lemon juice and 
rind, (‘ggs and milk together in a basin. Beat 10 minutes 
'\ith a wooden s])oon. Turn into a buttered pudding mould, 
(.'over with buttered paper, then with a pudding cloth. 
Steam steadily for 3 hours. 

CHERRY PUDDING 

? cup Su:;ar. J cup Milk. 2 cups> Stoned Cherries. 

1 cup Flour. 1 E^. * 1 tcuvpoon Bakins Powder. 

\ tca^jmon Salt. 1 tablespoon Melted Butter. 

For t persons. --Put cherries into a bowl and sprinkle 
the sugar over them. Sift together the flour, salt and baking 
f)owder, and mix with egg, milk and melted butter. Pour 
over the cherries. Cover with greastd paper and steam 
1 hour. Serve with hot cream, hard sauce, or liciuid sauce. 

COCOANUT PUDDING 

4 oi. Butter. \ (u. Flour. 4 oz. .'stisar. 

2 ^ cup Milk. § tcnspnnn Bakins Powder. 

2 ial/irspoons Cocoauut. Fbr.ourutS to taste. 

For i pe/'^ons. -Cream butter and sugar. .Vdd egg yolks, 
milk, baking powdiT, llavouring to taste, and eoeoanut. 
Stir in the stillly l)eaten whites of eggs, pour into a greased 
nuMild, and steam 2 hours. Serve with jam sauce. Some- 
times I add a little candied peel to the other ingreilients. 

GINGER PUDDING 

J lb. Flour. i lb. Breadcrumbs. 

0 oz. Chopped Betf Surf, I teaspoon Ground Gin!*er. 

1 Etifi. 1 gi// Milk. 2 tablespoons Golden Stfrup, 

J teaspoon Bfiktnfi Soda. 1 tablespoon Brozvn 

For 4 persons. - Warm milk, and stir in the SNTup and egg. 
Heat a little, then mix in the other ingredients. Steam 2 
hours in a well-buttered basin, covered with a well-buttered 
pajKjr. Turn luit am I serve with cuslivrd sauce. 



272 


PUDDINGS 

GUARD S PUDDING 

2 i ll>. J-'iour. 2 or S iabitJipoonM AfM, 

J //>. Ifutirr. 1 UMrsffOtm tiaxpberry Jttm. 

\ lb. Cti^toT Sufiar, i teas^won iiaking Powder. 

For 4 Boat butter and suffar tn a cream. Stir 

in jam. Boat in opjjfs, one at a time. Mix liphtly, but well 
together. Sift baking powder with the flour. Stir lightly into 
other ingredients, adding milk as required. Pour into 
buttered mould. Cover with buttered paper. Tie down and 
steam 2 hours. Ser\'e with vanilla cream, or jam sauce. 


OXFORD OR COLLEGE PUDDING 

4 oz. Breadertitnba. 4 oz. Suet, Sait. 

2 02 . Curranls, 2 Eggs, 2 oz. Sultanas, 

teaspoon Baking Powder, Grated Suhneg. 

2 oz. Castor Sugar, Ground Clmest Cimumum. 

For 6 persons . — Chop suet finely. Clean and pick over 
currants and sultanas. Mix breadcrumbs with suet, fruit, 
sugar, and a pinch each of .salt, ground cloves, ground 
cinnamon and grated nutmeg. Mix in baking powder. Beat 
eggs well and stir into dry ingredients. When thoroughly 
mixed, turn into greased dariole moulds. Either steam for 
35 minutes or bake for 25 minutes. Serve with wine or 


brandv sauce. 


EMPIRE PLUM PUDDING 


I lb. Sifted Canadian Flour, 
lb. Barbadoes Sugar, 

^ tea^fOfm Salt. 

1 lb. Breadcrumbs. 

2 Canadian Apples. 

1 lb. South African Raisins. 

\ Penang Sutmeg. 

1 Ih. Australian Sultanas. 

1 tablespoon Grapefruit Juice. 
J lb. Cape AJfbos. 


i lb. South .African Mixed PeeL 
J teasj}oon Ground Penang Claves. 
1 lb. Fresh Beef Suet. 
i teaspoon Groutid Penang Mace. 
1 lb. .Australian Currants. 

10 Eggs. 

I pint Cyprus Brandy. 

1 Jaffa Orange, 
i teaspoon Ground Cinnamon. 

I lb. Iraq J tales . 


For 7 or H pirsons . — .Sift flour and spices into a basin with 
salt. Add suet, shredded and finely minced, sifted bread- 
crumbs, sugar, washed and dried currants, cleaned, stoned 
and roughly chopped raisins, picked sultanas, chopped, 
stoned dates and chopped inebos, peeled, cored and ehoppt^d 
apples. eli(»pped peel. Beat all dry ingredients W'<*11, tiioo 
add the juice (jf the orange and half grated rind, and grape- 
fruit juice, after stirring in well-beaten eggs. Lastly, mix 
in the brandy, adding a little more, if required. Cover 
closely, and stand 12 hours in a cool, dry place, to mellow 
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before boiling in the old-fashioned way in a scalded and 
floured pudding cloth, or in more modern style, in a buttered 
or oiled pudding basin, with a buttered paper on top. Boil 
for 8 hours, or steam in pudding mould placed in a saucepan, 
with enough boiling water to come half-way up the sides, 
for 9 hours. Always keep a kettle of water boiling on the 
side so that you can add boiling water to the pudding as 
rec|uired. Cold water must never be added. When required, 
stand pudding for a few minutes after removing from pan 
before turning out of cloth or basin. Store in a dry place 
where the air ean get to it, till it is time to boil pudding 
again on Christmas Day. Serve with Van der Hum sauce. 

HOT RUM SAUCE 

1 gill Cold Water, 3 iablenpoons Jamaica Hum. 

2 02 . Castor Sugar, 4 drops Vanilla, 

1 Ijcmon Rind. 1 inch Cinnamon Stick, 

1 teaspoon Cognac, 1 teaspoon Butter. Arrowroot. 

Place water, sugar, lemon rind, eognae, rum, butter, 
vanilla, and piece of cinnamon stick in a small saucepan. 
yiix well, bring to simmering p()int, then thicken with a 
salt spoon of arrowroot, dissolved in a little of the water kept 
back for the ])urpose. Simmer for minutes and strain 
into a hot sauce boat. Serve with plum pudding. 

SNOWBALLS 

i ntp Butter. ^ cup Milk. 

1 cup Castor Su^ar. 2J cups Flout, 

3 tcas]fnons Baking Powder. 4 Egg Whites. 

For (i persons - Oeam butter, and add sugar gradually. 
Stir in milk and flour sifted with baking powder. Fold in 
stillly frothed wliitcs of eggN. Steam 35 minutes in buttered 
eup'.. Serve with jam sauce. 

SPONGE PUDDING 

2 02 . Butter. 2 oz. Castor Sugar. 

J Ih. Flour. 1 Egg. Jam or Stfrup, 

] tea.spoon Baking Powder. 3 teaspoons Milk, or use 2 Eggs. 

For 4 or 5 persons -Grease a mould or basin. Put a thick 
lay<‘r of marmalade, apricot jam, gtilden sjTup or maple 
syrup at the Ixfltom. Beat butter and sugar to a cream, 
then bi'at in the eggs one at a time. Stir in llour sifted with 
baking jxiwder. Turn mixture into a buttered basin or 
mould, clover with a buttered {mper, and steam 1 J hours. 
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UNCLE TOM S PUDDING 


} /ft. Flour, 

4 iO. JIuUrr or Stiff, 


I tffisftoon Baking Pmvfifr. 
I IfusfMMm Ground kUnw 

1 Goltirn St/rup, 

2 frnsjhj^nti Ground Gttt;ifr, 
1 ctU Milk. 


^ it), linnvn 
Fitifh of Salt 

For 4 pcrsotus.- Sift dry inirrtHiu'iits into u liasin. Stir in 
mt'.ti'd luittiT or finely sbreililrd siirt. lliat siijirar, milk ainl 
s>Tiip in a pan very sK)wly until the Nij^ar is m<*Ifetl, then 
stir into the dry iiiirndients Ik at in a \vell-lH*iiten rjrjf, 
then tuni mixture info a j^reasid numhi. lilhn^ it threi- 
quarters full. with huttir»d pap* r, and st<*ani for 3 

hours in hoilinu watir eoimrur half-way up tht‘ ^dr of the 
baMU. S<.‘r\e turned i»ut. eut m ‘^liees. with iiot eustanl sauce. 


VIENNESE PUDDING 

n-:. Jirradcrumbs, a ox. SaUana.^, 

A pint Milk. - **-■ Mi^fd Pffi, 

fi ox. ('a.\lor SuJiar. 1 o.. I, oof Su^ur. 

2 i ttill .Shcrrif. 

For 3 or 4t persotiJi. — Melt loaf sujjar iii a vaueej>aTi. Stir 
till it turns to caramel. Add milk L< t earauiel de 'Ixe. 
Mix cleaned sultanas, ehojqied petl, hrcadeniui!)N and « .i lor 
suj^ar in a basin. Add beaten e*»<^s to milk and blu rry S. ram 
over bread mixture. Soak J an hour St* am in a I>utl<ietl 
basin. c-<»vered witli buttirctl pajxr, till linn. Serve with 
custard or sweet butter sauce. 


CUSTARDS 

To make a pood custard, you must mix epps tborouplily, 
but it is not necessary to beat them till liplit Hake custards 
in a moderate oven, at a temperature only hiph enouph to 
.set the egps. If cooked at too high a tempt rat lire they will 
curdle. 

Non:.— I ahvays find my custards bake more evenly if 
the mould or pic-dish is placed in a baking tin witli hot 
water coming half-way u]» the dish <»r nitaild. If you bake 
custards in this way, iievaT allow tb< water to boil, or the 
custard wall be full of holes. 

TO MARK CrSTARO.S 

Cup Custards. — All<»w' 1 epp Ui each cup milk. 

Large Custards. — Allow 4 to 0 eggs to a <|uart of milk, if 
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you want to turn custard out after baking. If to be served 
from tlish, allow 4 eggs to a quart of milk. 

To Make a Simple Custard. — Stir 1 pint new milk, with 
2 teaspoons castor sugar over the fin* till tepid. Place 2 
lightly beaten eggs in a buttered pie dish. Stir in the milk 
and !)ake. 

To Test if Custard is Set. — Gently cut through centre 
with a silver knife. If the knife docs not come out clean, 
let tlic custard bake a little longer. 

COFFEE CUSTARD 

1 ftint Milk, 2 tablrspofms Ground Coffee, 

1 cup Castor Su^ar. 

4 icfutpoon Vanilla. Pinch Salt. 

Fcr 3 or 4 persons. — Place coffee and milk in a saucepan. 
Hr ig slowly to the boil ; strain off milk. B(‘at eggs slightly 
in a hasiii. Stir in sugar, salt, milk and vanilla. Strain into 
a buttered pie-dish, or individual moulds. Place in a baking 
tin of hot water, and bake till linn in a moderate oven — 
325 degrees Fahr. 

CREAM CARAMEL 

i (up Castor ,Su^ar, 1 teaspoon Water. 

I < i*p Water. 2 cups Milk. 

a 1 pinch Salt. 1 tca^juton Vanilla. 

For 3 or !• persons. — Melt sugar in a saucepan with tea- 
sjKH)!! of watiT until it turns pale gold. Add i cup W'ater, and 
eontiniu* cooking till thick and syruj)y. Pour into ])laiii 
mould, tipping it (luiekly from side to side, until the inside 
is thoroughly coated with earanui. Heat milk, with sugar, 
salt and vanilla, till tepid, then stir it inti) the slightly beaten 
eggs. Mix well, and jH)ur gently into prepareil mould. Place 
mould in a baking tin of hot water, lay a buttered paper 
on top, and bake .slowly for about 1 hour at a tenqxsrature of 
325 il(‘grees Fahr. until lirni. Cool before turning on to a 
serving dish. Sitvc with Devonshire or whipped, sweetened 
cream llavoiired with Maraschino, vanilla or rum. 

To Vary Cuka.m C.\ r a mel. — Prepare and serve as alxive, 
but sprinkle with J eup mineeit, blanched and roasted 
almonds. 

BUTTERMILK CUSTARD 

8 Jh^9. It rujis liiUtermilk, 

1 Ua.spoon Vanilla Essence. IJ cups Stdar. 

3 tail. Spoons Flour. | glass any Jelly. 


Cinniitnon. 
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For 4 persons. — Put 2 eggs and the yolk of the otlier in 
a basin. Add buttermilk, vanilla essence, sugar and flour, 
and beat to a smooth batter. Then pour into custard cups, 
set cups in a pan of warm vrater and bake in a slow oven 
until firm in the centre. Remove and cool. Make a whip 
with the remaining egg white and jelly — black currant is 
very nice — and beat to a stiff meringue. Pile on each custard, 
and serve very cold, dusted with cinnamon. 

CARAMEL CUSTARD 

5 Eggs. J teaspoon S ilt. 

4 cups Milk. I cup Sugar. 

1 teaspoon Vanilla. 

For 6 persons. — Scald the milk. Put tlie sugar in a pan 
and stir constantly over the fire until melted to a lig’it 
brown syrup. Gradually add to the milk, hut make sure 
that the milk does not bubble up and go over, then add 
mixture gradually to the beaten eggs. Stir in salt and 
flavouring, then strain into a buttered nitmld. Rakt* like an 
ordinary (*ustfird, then chill and serv(‘ with tlu* following 
sauce : Melt i cup sugar as previously described, add 4 
cup boiling water, then boil 10 minutes. C<k>I before sersdiig. 

ORANGE CUSTARD 

8 Egg Yolks. J cup Orange Juice, 

1 Egg IMate, Gratal Kind of 1 Orange. 

} cup Sugar. cups Milk. 

Pinch Salt. 

For 3 or 4 persons . — Reat yolks and whites <)f eggs till 
light and creamy, then add sugar, salt, iirangf juice ami rin<i. 
Scald milk in a double boiler, and jMUir it gradually ovi r the 
egg mixture. Pill custard cups witli the mixture, place them 
in a pan of hot water, and bake in a moderate oven till 
custard becomes firm. Remove from oven and <‘ool brf<»re 
turning <»ut and topjiing with whipped, sweetened cream, 
flavoured tfi tast<* with orange flower water. 

STEWED FRUITS AND COMPOTES 


.MUU.I.s 

1. Raked.- -WijK* and <-ore tart apples, ])laee in a firepn»of 
disli. Stuff each witli brfiwn sugar, allowing 1 tablespoon 
of water j>er ajijjle. Rake in a hot oven till soft, but unbroken, 
from 20 to 30 minutes. 
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2. Baked apple puree. — Peel, quarter and core 6 tart 
apples. Pour over J eup castor sugar, and the same quantity 
of water or tinned pineapple juice. Cover closely till apples 
arc soft and deep red. 

3. Apple eoinpote. — Peel, quarter, and core 6 large tart 
apples. >\\ 1 eup of castor sugar and 1 cup of water together 
for 7 minutes until a syrup. Add apples, and simmer 
(covered) till tender but unbroken. Remove carefully to 
serving (lish. Bring syrup to the boil and boil for 2 minutes, 
then pour over apples. 

CRANBERRIES 

1. Baked. — Pick, wash, and drain 4 quarts large sound 
cranberries and measure 4 quarts castor sugar. Place a 
tablespoon hot water in an earthenware jar or casserole, 
then fill uj) with alternative layers of berries and sugar. 
Sugar should be last. Cover closely. Bake in a very slow 
oven for 2 hours. Store in a cool, dry place, and use for 
garnishing cold sweets. 

2. Compote —Put 1 quart of picked cranberries on to 
boil with enough cold water to cover them. Cover with a 
lid, and cook for about 5 minutes, then add J quart tinned 
strawberries, 1 eup castor sugar, and stew, covered, for 5 
minutes. Chill, and serve with cream. 

FIGS 

C\>m])6te. — Wash and stem 1 pound dried figs. Place in a 
saui*epan, just cover with cold water, then add the juice 
and rind of A lemon, and 1 large piece of dried ginger. Cover 
and stew till figs are soft, when lift with a strainer. Measure 
s>Tup, n*turn it to sau(‘epan with half its quantity of castor 
sugar. Cook slowly till thick. Stir in 1 tablespoon lemon 
|uiee and chill. Serve >vith Devonshire or whipped cream. 

I TO STEW OTHER DRIED FUI ITS 

\ Wash A pound and drain, then soak in a quart of cold 
Water overnight. Put to boil in the water they were soakeii 
in, and a stri}> of lemon rind. Cook, covered, till soft, then 
add I cu}) castor sugar to every 2 cups of dried fruit (un- 
cooked). Ci)ver and cook 5 minutes longer. 

TO STEW FRESH FRUIT 

.Mlow to every I ]K)UIu 1 fruit, J pound castor sugar and 1 
l^ill ()f water. If fruit is viTV sweet you can do with less sugar. 
Peel, core and (piarter apples, top and tail gooseberries. 
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Stalk rhemes and plums, and stone plums also, if liked. 
Bring sugar and water to the boil, add fruit, cover, and stew 
very gently till tender. 

COLD PUDDINGS 

Under cold puddings come cold sweets with fniit bases, 
jellies, trifles, etc. (See also Custards). 

TO MAKE A BLANC MANGE 

Mix the cornflour, or prepared powder, with enoiigli of the 
cold milk allowed, to maKe a thin paste. Heat the reimiindcT 
of the milk with sugar to lK)iling point xind stir into the 
paste. Return to saucepan, or the top of a double boiler and 
cook, stirring constantly till thick. Allow to 2 ounet'S 
eomflour, and 1 to 2 ounces sugar to 1 pint of milk, if not 
following directions on any packet. Before pouring into a 
wet mould, flavour to taste with vanilla or other essence. 

To Make a Rich Blanc Mange —Add I beaten egg or 
2 yolks, and the stiffly frothed wliitcs to the above mixture, 
as soon as the pan comes (»ff the fire. Sometimes I add a pat 
af butter to the mixture while cooking 

To Make a Fruit Corveloi r Moi ld \dd to the first 
or second mixture, 2 ounces cliopped pineapple, sliced 
bananas, or diced, drained, tinned puicli or p< ar 

To Make a Chocolate Moitjj — Add to either of the 
above mixtures 2 ounces gratc<l chocolate while ecKikmg, 
and vanilla to taste See that the chocolate is thoroughly 
melted. 

TO MAKE CREAMS 

Allow roughly J mince gelatine to ( pint thick crt‘am. 
Use instantaneous gelatine, or leaf or ordinary pf>wdered 
gelatine, if you like, but it must U* softciud by soaking in 
cold water, and dissolved in hut liquid or over hot water 

Notj^ — K eep gelatine lukewarm. Adtl it last of all, 
straining it in aiul stirring as you strain If gilatme is too 
cold when you add it, it licguis to set at oik e, therefore yau 
do not g< t a smcMith cn-aiu. 

As soon as gelatine is added t<» cream, pour into a svet 
mould, in ((use it should start to set befort vunildinn 

TO MAKE JELLIES 

AMftiw ounas gelatine to 1 cpiart liquid. If not using 
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instantancoiH cfclatino, soften gelatine in eold water, and 
then dissolve in Jiot water. In hot weather allow a little more 
gelatine. 

To Clkar Jf.lliks. — Wash and remove the inside film 
from two or three egg shells, th<*n erush the egg shells and 
add them to the liquid. The gelatine should he eomjdetely 
dissolved, and the mixture just warm. Add the whites clf 
eggs along with the shells. Whisk over the fire until mixture 
boils up. Cover and stand for J hour before straining through 
a jelly bag. 

Noth.— If all the utensils used in clearing jelly are not 
serupulously clean, if the <‘gg shelK have not been washed 
carefully, or if the j( lly is stirred while straining, it will cloud. 

To Pkki».\kf a Jki.ly Ba(;. — Pour boiling water through 
it and st|uecze well afterwards, then pour in the jelly and 
when a lillh‘ is strained through, pour it thrf)Ugh the bag 
again as it is apt to be thin. If not clear, strain twice. Keep 
jelly in a warm place, otlierwisc it will set before it is all 
strained through. 

To Pkkp.\i{k Moulds rou Jelly. — Rinse first with lx)iling 
water and then with eold. If using copper moulds, ch^aii and 
dry thoroughly, then rub over with a picvv* of tissue* ])aper 
(hj)ped in .dad oil, but take care not to use too much oil, 
(<r it will eloud jelly. 

To U.\ MOULD Ji.LLir.s. — Dip mould quickly in a ba^in of 
warm water \Vi])e it dry' with a I'loth. Shake very gently, 
|)lace dish on which mould is to be served over the top, 
and turn them over together. If jelly still refuses to unmould, 
rub mould with a eloth wrung out in hot water. 

To Deuok.xte Jr.LLir.s. — Pour into moulds a very little 
clear jelly, and allow it to hanh*n. Arrange over jelly a 
design, a mixture of fruit, nuts, cte., such as slices of banamis 
ami w'ahiuts, or seeded gra]H*s and chopped pistaehi»> nuts. 
Pour in carefully a little more licpiid jelly, and h*t it eonge:vl 
to hold the design in place lK*fore filling the mould If you 
wish to decorate the sides of the nuuild, dip the decorations 
in li(juid gelatine, pre.s.s into position, and allow* to .set bef(»re 
lilhng the mould. If you find it ditlieult to make the siile 
(le(‘uraf ions adhere iu this way, lieeorate siiles of mould like 
tlie bottom. If you have an iec-making refngerali>r, ]>«aee 
mould in refrigerator to set decorations. \ou can also 
hasten this pnxrss by slaniling inouKl to set in a basin of 
criislu'd ice. 
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To Make FiJ^MMEin .--Melt any K l’t-over jelly, flavour 
to taste, leave till nearly cold and set, then whisk for about 
10 minutes, and mould before it is quite cold. Serve turned 
out on a pretty dish, decorated with whipped sweetened 
cream. 

To Make a Milk Jeli.y*. — Melt a packet of jelly in a 
saucepan. Remove pan from fire, and w'hcn jelly is tepid, 
slowly stir in cold milk in place of the quantity of water 
given in the instructions. 

SUMMER PUDDING 

} U). Red Currants. | i lb. Raspberries, 

Slices of Bread J in. thick. | Sugar. 

Pick over fruit and stew till tender in a little water, then 
sweeten to taste. Line the bottom and sidis of a buttered 
basin with slices of bread. Rub fruit through a sieve and 
pour some into basin. Cover with slices of breail, then pour 
over remainder of fruit. Cover w'ith a round or slices of 
bread. Stand a small plate on top of basin with a lieavy 
weight on it to press the {)udding into shape. Stand till next 
day. then turn out carefully. Serve with custard or ereain. 
If liked, you can stew doubie the quantity of fruit given and 
pour half over the pudding when turned out. 

TIPSY CAKE 

8 Sponge Cakes. 2 leaves Gelalhte. 

1 pint Hot Custard Sauce, 2 tablespoons Blanched Almonds. 

Madeira or Sherry. j iilace Cherries. 

Raspberry Jam. 

For 6 persons. — Split sponge cakes and spread thickly with 
jam. Rej)lace halves and arrange in glass dish to look like 
a large cake. Sprinkle with Madeira or sherry very carefully 
till soaked through. Soften gelatine with a little cold water, 
then stir into the custard sauce. When custard is cool, ])our 
over sponge cake and leave till cold. Decorate with split 
almonds and glaec!' cherries. 

HONEYCOMB MOULD 

1 pint Milk. a oz. ('astor Sugar, 

Juice and Rind of 1 jAmon. i oz. Gelatine. 

3 Eggs. 

For 4 persons.-- .Soften g<‘latinc in the milk. R(‘at egg 
yolks. Stir in sugar, (irate and add lemon rind. Stir into 
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the milk. Pour into a saucepan. Bring slowly to the boil. 
Boil for 8 minutes, stirring constantly. Remove pan from 
lire. Beat egg whites to a stiff froth. Fold into mixture. 
Strain and stir in lemon juice. Chill in a mould. When 
turned out, serve with stew'cd or tinned fruit. 

JUNKET 

1 q'liart Milk. 1 ieaxjioon llennet or 1 Junket 

oz. ('aslor Sii’^nr. Tablet. 

^ teaspoon VaniUa Kaamce. Grated \utmeg, 

Fnv Grains Salt. 

For 4 to 6 persons . — Heat milk to blood heat in the top of 
a double boiler. Add salt, sugar and essence, and stir in 
rennet or junket tablet. If you use the latter, dissolve it in 
a tablespoon of tepid w'ater before adding. Pour mixture 
into a large disli or individual dishes. Stand in a warm 
place till junket sets, then chill. Sprinkle w'ith grated nutmeg 
i)efore serving with stewed or canned fruit. 

FRUIT FOOL 

i pint Fruit Pulp. | J pint Custard Sauce or Cream^ 

For 8 persons . — Make fruit pulp from rhubarb, goose- 
b<'rri(‘S, apricots, bananas or any other fresh or canned fruit. 
If you are using rhubarb, wipe sticks and cut into equal-sized 
pi<‘ces. If you are using gooseberries, top and tail them. 
IMace fruit in a saucepan with just enough water to j)revent 
burning. Cook till soft. Add suirar to sweeten. Rub fruit 
through a sieve with the back of a vooden spoon into a 
basin. Heinember not to cook the fruit till it is smashed, but 
just until soft, as fruit loses its llavour if cooked too much. 
If using canned fruit, be careful to drain the litjuid off before 
putting it thnmgh the hair sieve. When fruit pulp is quite 
eohl, fold in the custard or wdupped cream, or half custard 
and half whipped cream. Serve in a large glass bowl, custaril 
cups oT in tall sundae glasses. Decorate with blobs of 
whipped, sweetened cream. 

BANANA MOUSSE 

} tahlfKpoon Gelatine. 1 rup Castor Sugar, 

1 cup .Mashed itananas. a Fgg Whites. 

('old anil Itoihnii Water. Juice of 1 Lemon. 

For 4 persons.- Soften g<‘latine in J cu}) of cold water, 
and the same quantity of boiling water, and sugar, and stir 
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over a sK)W heat till snjr.ir and p‘!atin<' an* dissolved, then 
strain in the banana pillp, stirriiiLT all the time. K<»tiini to 
saucepan. Heat to Ixnlinu: |>oint but do not boil (\»<»l, stir 
in the lemon juioo, and beat \intil liirht and eold, t lien beat 
in gradually the stiffly frotlud ej^ir whites. Turn into a wt t 
niuuld, lined with slices i)f banana. Turn out on t(» a erystal 
dish when cold. Serve decorated with whij>])ed cream and 
Octuana slices. 

FRUIT SPONGE 

^ o;. (ui.ithic. I larfie lA^mon, nr Oranj^r, or 

i pint U’n/er. 2 Mandarins. 

J cup Castor Sus*ar 2 Whites. 

For 3 personff. — Steep gelatine and fruit rind, thinly pared, 
in water till gelatine is soft, then stir over heat until «xelaline 
is dissolved. Strain and cool. Heat ei^Lj whites to a stiff 
froth, then ‘iradually beat in the fruit juice, suujar and 
fjelatinc, and keep dn heating; till set. Turn into a wt t mould. 
Turn out when .set. You can substitute ^ra|)efruit for t he 
lemon, if liked, and sponge can be enri(*lu*d by addin'^ i a 
cup wliipj)ed cream last thin". 

BERRY BAVAROIS 

IJ mps lierrif Juac. i pht. (iranalaled (ivlatine, 

1 cup Suaar. Jince of J J.rniOn. 

2i cups Thick Cream. Haspbrrrp Hrandtp 

(Jrecn Cohttnnii. 

For 6 persons . — Soak the gelatin* - in J (*up raspln-rry jui<*e 
for 20 minutcb then dissolve over hot water. Ileal remainder 
of the raspberry juice till boilin;', with lemon and su"ar. 
Add "clatinc and set mixture in a bowl of ice water, tluMi 
stir until it bejjins to thicken. Add 1 cup thi<*k whij)jx*d 
cream, and beat until evenly mixed with a woo<ien sjmkmi.. 
Turn mixture into a fancy mould and chill thonni^hly. 
Beat remainder of the cream until solid, add rasj>l><*rry 
essence to llavour, and a little leaf "rcen eolourinfr drop by 
drop to whipjX'd cream, beating continually. Turn cream 
on to serx'iii" dish and ^Mrnish with tinted whipjH-d cream. 

JdUUKY S.WCE 

Pick over freshly picked berries. Mash and stand ov<*r- 
ni"ht. Strain through a fine sieve to remove seeds. For 
each quart of pulp allow 2 cups suj^ar. Stir over low lire 
until su<{ar is dissolved, then boil quickly for 12 minutes. 
Store in glass jars and use when fre.sh berries arc not 
obtainable. 
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CHOCOLATE MOULDS 

4 tabirspoons Cocoa. 1 rvp Castor Stiftar. 

1 (juart Milk. 2 iablespooriH Gelatine^ 

i vnp Cold Water. J teaspoon Salt. 

2 teaspoons Vanilla Essence. 

For 0 persons . — Mix the pfelatinc with J cup cold milk, 
and allow to stand tor 5 minutes. Stir to<?c‘ther the siij^ar, 
cocoa and water, and cook for 3 minutes, liriiijr milk almost 
to boiling point, add to cocoa mixture, stir in gelatine and 
salt. Wlu'n mixture is cool, add vanilla, then put into 
individual moulds, and when set, serve with milk, or cream* 

MARSHMALLOW AND PINEAPPLE SURPRISE 

One \dh. Sponge Cake. 1 tin Pineapple Slices. 

i lb. Marshmallows. } cap Cream. Walnuts. 

2 teaspoons Suf>ar. 

For (i persons . — Cut out the centre of the sponge cake, 
leaving a wall about an inch thick. Dice the pineapple 
and scpieeze out as much of the juice as [X)ssible, then add 
the marshmallows, cut into small pieces. Stillly whip the 
cream, and add the sugar. Keep the pineapple mixture and 
whip))ed cream very cold, and just before serving, mix the 
cream and pineapple together. Fill the cavity in the sponge 
cake with this mixture, .uid decorate 'with walnuts. 

ATHOLE SOUFFLE 

4 to 0 oz. Castor Su^ar. H 

2} lA'mons. J oz. Gelatine. 

A pint Whipped Cream. 3 tablespoons Water. 

For t persons.- Put yolks of eggs, sugar, and grated rind 
and juice of lemons in a double boiler. Whisk till nearly 
boiling over simmering >vater. Strain into a basin. Allow 
to g(‘t cold, then stir in whipped cream. Melt gelatine in 
water, and strain into mixture. Lastly add stithy frothed 
whites of eggs. Led mixture set ereamily before pouring 
into a soiilllc dish with a band of paper tied round. When 
firm remov'c paper, shake erumhleil rat alias i>ii top and serve. 

ORIENTAL CREAM 

4 /'-gg.v. 4 oz. Susar. 

lA lA^mon.s. 1 oz. Gelatine. 

For 2 or 3 persons. -IWat the yolks with the sugar, then 
add the stitlly beaten whites. Dissolve the gelatine in \ 
pint of water. When cool, strain the juice of the lemons. 
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into the eggs and whisk together. Pour into a glass dish and 
allow to set. Spread apricot jam on top and serve decorated 
with whipped, sw'eetened cream. 

PINEAPPLE CHARLOTTE RUSSE 

4 pint Grated Pineapple. J cup Castor Sugar. 

i tablespoon lAnnon Juice. J cup Marshmallows , 

IJ tablespoons Gelatine. j cup Cold Water. 

j cup Cream. 

For 5 or 6 2 jrrsons. — Chop marshmallows, and add them 
to the cream, stifHy whipped. Soften gelatine in cold water, 
then heat pineapple, sugar, lemon juice and soaked gelatine 
together. Remove from fire, leave till cold, then stir till the 
mixture begins to thicken, when fold in the marshmallow' 
cream. Line a glass dish or tall glasses with strips of sponge 
cake, or sponge fingers, and pile the mixture lightly up in 
tlie centre. 


PINEAPPLE SPONGE 

tablespoons Gelatine. 2 tablespoons Cold Wat(*r. 

ll ettps Pineapple Juice. 2 hag Whites, 

i cup Sugar. M'htpped Cream. 

For 4- persons . — Pour cold water over gelatine and set 
aside for 10 minutes. Scald one half of the pineapple juiee. 
Add sugar, and softened gelatine. Stir until both are 
dissolved. Add remaining pineapple juiee, and cool until 
mixture begins to thicken. Add beaten egg w'hites and whisk 
until stiff. Pile in tall glasses, and serve decorated with 
sweetened whipped cream and chopped pineapple. 


TRIFLE 


4 oz. Macaroon Itisruits. 

2 tubh spoons .Apricot Jam. 

2 tablespoons Haspberru Jam. 

2 oz. Shreddtd Almonds. 
a gtlLs ThuL Cu.stard. 

1 tablespoon Castor Sugar. 

For 6 persons . — Divide each eak(* into 3 pieces. .Spread 
alternately with aprieot ami raspberry jam. Press the piee(*s 
together again, then cut in stnf)s. Arrange in a glass dish. 
Place the macaroons and ratafias here and there betwr( n the 


6 Sponge Cakes. 

4 oz. Ratafias. 

1 gill Sherrif. 

1 gxU liraudy. 

\ teaspoon I'anilla Essence. 
I pint Thick Cream. 


pieces of cake. Sprinkle wdth almonds, then with brandy and 
sherry. Stand till all the Inpiid is absorber! by the cakes, 
then cover w'lth the custard. When set, whip thr* erearn 
stiflly, and stir in the sugar and vanilla. Colour a pale pink 
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with cochineal, if liked. Decorate the trifle with cream, 
halved glac<5 cherries, and strips of angelica. Serve very eold. 

RICE SNOW 

J ft. Marshmallowa. I 2 cups Cold, Cooked Rice. 

Sugar to Taste. I 1 cup lieax'y Cream. 

2 cups Diced, Miaeed Pineapple and Orange. 

For 6 /o 8 persons . — Mix the rice with the cream, then add 
the fruit, sweetened to taste, and the marshmallows cut 
into small cubes. Add enough orange or pineapple juice to 
make mixture very soft, but not sloppy, then serve heaped 
on a glass dish. 

ROTHE GREUTZE 

2 (ptarts Currants. 1 qtmrt Raspberries. 

1 Ltmon. Sugar. 1 cup Sago or Tapioca. 

For 8 persons . — Mix berries, currants and grated rind of 
the lemon with enough water to cover all thoroughly, (’’ook 
20 minutes and strain, then add sugar to taste. Add sago 
or ta])i<)eu, then cook for 10 to 15 minutes longer, stirring 
constantly. Serve eold with thin custard sauce. Cornflour 
may be used instead of sago or tapioca. 

RASPBERRY CHARLOTTE RUSSE 

J cup Cold Water. 2 tablespoons Gelatine. 

I cup Sugar. 1 i cups Strained Raspbtrmj Pulp. 

ij cups Thick Cream. Sponge Fingers. 

1 teaspoon Orange Essence. 

For 5 or 6 persotis.- Soak the gelatine in water, then dis- 
solve over hot water. Cool slightly and add to the raspberry 
j)ulp and juice, sugar, and orange e.ssence. Set dish in a bowl 
of shaved ice, aiul stir <‘onstantly until mixture thickens, 
then fold in the cream, whipped till stiff. Turn into individual 
moulds lined with thin slices of sponge cake, or lady lingers, 
cut to fit moulds. Chill, turn out, and serve. 

STRAWBERRY AND MARSHMALLOW CREAM 

2 tablt spoons Gelatine. i ctip Castor Sugar. 

1 tables f loan lArmon Juice. i cup Walnuts. 

1 cup i'ltUi Water. 0 Marshmallmvs. 

2 tabu spoons Icing Sugar. 2 cups Strawberries. 

j pint }y hipped Cream. 

For 4 or 5 persotis. .Soak the gelatine in eold water. Plaee 
berries in a pan, and h t the juice flow from them Ix fore 
adding softeiKnl gelatine, castor sugar, and lemon juice. 
Stand till beginning to thicken, then athi half the ereani 
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stiffly whipped. Place in a border mould, and turn out when 
stiff. Beat the remainder of the cream. Add icinjj su^ar, 
minced marshmallows, and walnuts. Pile up in the centre 
of the cream. 

WALNUT BLANC MANGE 

IJ cups Boiling Water. IJ tablespoons Comfluyr. 

J cup Stoned Baisins. 1 cup Light Brozvn Sug'tr. 

i cup Cold Water. Pinch Salt. 

i teafTffoon Vanilla Essence. \ cup Walnuts. 

For 6 or 7 jientons . — Cook the raisins for 10 minutes in 
boiling water, then add sugar, cornflour, mixed with cold 
Milter and salt, and cook until the mixture thickens, stirring 
constantly. Put mixture in the top of a double boiler, eook 
15 minutes, then add viuiilla and walnuts. Serve cold with 
whipped cream, if liked. 

FROZEN SWEETS 

TIIK A.n.C. OF ICE CRn\M 

Btsci’Its Glaces. — R ich ice cream jiiieked into square 
bnek-shaped moulds, and packed in ice and salt till linn, 
then cut into biscuits. Sometimes the mixture is frozen 
in j)aper cups. 

Bombes. — A re “ lx)mb shapi's of ici* cream, usually 
composed of two or more different kinds of ice cr(‘ani. 

Bkicks.— Sold in different sizes and llav'ours. C an be 
used for making any sundaes and fancy ice puddings for 
which vanilla ice cream i>* required. 

Coi'PEs — Cream or water ices, accompanied by fruit 
and served in special glasses, decorated. 

Frappes. — Partly frozen water ice, of a coarse texture. 

Mousses. — Whijiped cream sweetened and flavoured, and 
frozen without stirring. 

Pakfaits.- — W hipped cream flavoured, then mixed with 
a sugar syrup, bcaUm into the yi»lks <»r whiles, or both 
yolks and whites, of eggs, frozen without stirniig. 

Shj:hhi:t. — A milk or water i<*(*, to whieh egg white or 

latiiK' has been added before freezing. 

SoKiiET. — Is a fruit water iee, mixed with stiflly froth(‘d 
egg whites, and served in sorlxt ghisses, usually between 
the entree and the roast. A hahit I sternly disunproxv of. 

Souffles Glaci^s (lecd Souflle). — An iced souille mixture 
frozen in si>ccial eases. 
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EQUIPMENT FOR FREEZING SWEETS 

A Freezer {for cream or water Covered Ice Mouldt {for mousses 

ices and sherbets), and parfaits). 

An Ice Pick. An Ice Scoop. 

It is also possible to freeze iec cream in a tray of an ioc- 
rDukin^j refrifjerator. A book of instructions accompanies 
every refrigerator. 

TO FREEZE CREAM 

The mixture must be cold. Place it in the can, filling up 
until two-thirds full. The can must not be fuller, as ice cream 
swells as it freezes. Adjust daslier and cover in place, and 
make certain that each part is properly adjusted before 
you pack the ice and salt round the can. Holding the can 
straight, with the pivot in the so(*ket of the pail, pack 
round it broken ice and rock salt, in the proportion of 3 
parts of broken ice to one part of salt. Fill pail with the 
lec iuid salt. Stand for 3 or 4 minutes to let the mixture 
become quite cold, then turn the dasher slowly and regularly 
till mixture begins to freeze. You can tell when it reaches 
this stage by the resistance it offers, then stir more rapidly 
till stiff. Now remove the crank and dasher; serapt' the 
cream down solidly into the can. Cover, and till the hole 
in the ('over with a cork or plug of soft paper. 

Note — If fruit is to be added to ice cream, stir it in when 
you feel the cream is thickening alx>ut half-time. Ic^e cream 
usually takes about 20 to 25 minutes to frei^ze. 

Pour off the brine in the pail, and repack with ice and 
salt, using salt and iec m propt>rtion of 1 to 4. Cover with a 
sheet of newspaper (two or three thicknesses) or a blanket, 
then w'lth ice. Stand in a cool place lor tw'o or tliree hours 
to ripen. 

Note.— W hen making ice cream, remembt'r the following 
hints ; 

1. To make a sm<x>th cream add 1 teaspoon gelatine to 
each quart of milk and cream. 

2 Pack fTapp<‘, mousse or parfait with 2 ]>arts of ice and 
1 of salt. 

3. Use only freezing salt. Table salt will not do. 

4. Ie(‘ should l>e <*hopjied to abiiut the size of a walnut. 

5. No matter how mueh mixture you are free/mg, the 
tub or pail must be packed to the top with salt and ice. 

0. Alwa\-s remember to wifie thi' top of the can carefully 
with a cloth to make sure that ik>uc of the salt and ice 
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comes in contact with the cream, before you remove the 
dasher or pack down the ice cream. 

TO MOULD ICE CREAM 

As soon as ice cream is stiff in tiic can, remove it and 
]mck carefully into a chilled mould, taking care that im air 
spaces are left in the mould. Fill to ovcrllowiiijir^ cover with a 
paper greased with fresh butter, then cover tightly with 
mould cover. Seal round the edge with a strip of muslin 
dipped in melted butter. Pack in ice and salt, 4 {mrts of 
ice to 1 of salt, for 1 hour. 

To Mould Dikfkhevt Ice CfOLWis. -Kithcr arrange in 
layers in a mould, or line im»uld with one varit’ty and fill 
centre with another 

To Fki'.lze Mch'sse or P.vrkait. — Fill mould to over- 
flowing. Place a piece of buttered }>a|X‘r tui top and «*ovcr 
tightly. Seal edge with a strip of (‘loth dippeil in mcltixl 
butter and bury completely m 2 parts ice to 1 of salt, for 
2 or 3 hours. 

TO SERVE ICE CRF.AM 

Given ice cream, bought or home-made, you (‘an turn out 
the most fascinating frozen sweets. Sometinu's I s(‘(M)p ice 
cream out in balls and after dipping them m freshly grated 
cocoanut or in chopped pi.stachio nuts or w‘alnuts, I arrange 
them in a dish lined >vith strawberry leaves or geranium 
leaves and serve them at once. Again, I stuff meringue* 
shells w’lth ice cream and either put tw‘o shells t<»gether 
with ice cream filling protruding, and dipped in chop|K‘(i 
nuts, or decorate the filled half-shells w^tli berries and 
whipped cream. 

If you are good at making meringues you could have 
vanilla ones filled \vith chocolate ice (*ream, and chocolate 
ones filled with vanilla ice cream. If not, buy the meringues 
or crush a little meringue over ice cream, arrang(‘(l in tall 
glasses on a layer of crushed, sweetened berries, or pint'applc. 
You can also make ice cream go a long way as follows : — 

1. Hollow out the inside of a tower sponge cake until 
you have a cake case w'lth j-inch walls. Fill w'lth ice cr(*am, 
and sprinkle with chopped maraschino cherries, or crushed 
macaroons. 

2. Use it as a filling for thin layers of sjMuigc cakes, and 
spread sandwich on top with apricot, raspberry or straw- 
berry jam. 
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3. Stuff tinned peaches with it and sprinkle with chopped 
nuts. 

4. Turn it into sundaes. 

5. If you make ice cream in the trays of a refrigerator, 
bake a Victoria sandwich mixture in a buttered tin twice 
the size of your refrigerator tray and when cake is cold, cut 
it into two pieces just the size of the tray. Put the pieces 
together with the ice cream between. Serve cither with 
picked berries or crushed sweetened fresh fruit, or with 
chocolate sauce or coffee butterscotch sauce. 

VICTORIA SANDWICH 

4 1 cup Castor Sii^ar. 

1 cup Water, 1 cup Flour, 

J tenspoon Salt, 1 teaspoon Baking Pofvciier, 

j teaspoon Vanilla, J teaspoon Lemon Juice. 

Beat yolks and whites of eggs separately. Stir sugar 
and water gradually into the yolks. Beat till light and thick, 
then fold in flour, sifted with baking powder and salt. Fold 
in <‘gg whites, then stir in vanilla essence and lemon juice. 
Bake from J to J hour in a buttered baking tin or in layer 
cake tins if the shape of the cake docs not matter. 

SIMPLE SUNDAES 

Allow a quart of ice cream for nine persons, then put a 
scoop on each ])latc or in each glass, and tinish in any of the 
following wa>% : 

1. Pour over each a tablespoon of coffee butterscotch 
sauce and sprinkle with crushed meringue or home-made 
praline powder, made by cooking 2 (*iip'. castor sugar till 
it turns into caramel, then adding a cup of blanched almonds 
and stirring tlnnn into the caramel for a few moments before 
cooling and rolling into powder. 

2 . Pour a tabU*sj>oon of honey over each, then sprinkle 
with ch(»pp(*d nuts. 

3. Pour 2 lables|)oons hot <\)ffee over a portion of vanilla 
ice cns'im. 

4. Mi-lt J a pound marshmallows in a double boiler, add 
2 cups icing sugar, and i cup water. Stir till smooth, when 
bring to Ixnl and pour over chocolate or coffee ice cn‘am 

5. B )il 2 cup castor sugar and i cup water for 10 minutes. 
Cool, and stir into 1 j>mt crushed berries, and use with 
lemon or vanilla ice cream. 

6. Peel and slice 4 bananas and place in the bottom of 
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9 '.inuiac jilas^^es. Put a s|x>onfuI <»f pineapple juice over 
each and duide tlu' lee ereain between the ijliisses. Decorate 
with a ring (d ang< liea 

V ASir.U-TO- M \Kr. SrXDAES 

Use 'with vaiiillii iec ereain. Cover each scoop with tlie 
following : 

1. Crushed pineapple, then w'hippcd cream and top with 
a berry or cherry. 

2. 'fwo tablespoons maj)le or elKK‘olate syrup, and whipped 
cr(*ain. sprinkled with chopped nuts 

3. Twi^ tablespoons cruslied berries, grated et>eoaniit, or 
crushed meringue. 

4. Chopped dates, nuts and iigs. in eipial cpiantity, 
moistened with maple s\Tup, then with cream and chopped 
marshmallows . 

SAUCES TO SERVE WITH ICE CREAM 

CHOCOLATE SAICE 

1 03. Chocolate . 1 nip Castor Su^rrr, 

1 tablespoon liuUer, J teaspoon To/iaw/. 

i cup Jioilinff Water, 

Melt chocolate in saucepan. Add butter aiul stir till 
blended wiien sJir in boiling w^ater gradually. Adil sugar, 
boil till thick, then cool slightly and add vanilla cs'»ence. 

cormc BUTTERSCOTCH s vcci: 

1 cup Castor .^ui^ar, 1 cup ('oil ('offee. 

1 iablesiHion Butter. J tmspoou Salt. 

J teaspoon Vanilla. 

lioil sugar, coffee, butter and salt together for 5 minutes. 
Cool, stir in vanilla and use, with vaiulla ice cream. 

CHOCOLATE ICE CREAM 

1 pint Cream. Milk. t ('astor Snuar. 

1 Uaspoon I aniUa. j lup Chucolatt or (Woa. 

Pimh Salt, 

Fur % persons. — Put ehocidate or cocoa with lialf the 
sugar and a little water or milk in a double Ixuler. Heat 
over Ixjiling w'ater, stirring constantly till a snaxith syrup 
is formed. Cool, and add with remainder of sugar to the 
cream. Add liavourmg anrl freeze. 

RASPBERRY ICE CREAM 

1 pint Cream. I | cup Crushed RaspberneM, 

I teaspoon Vanilla. | ^ cup Sugar. ^ cup Sugar* 
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For i or 5 persons. — Crush berries through a sieve to remove 
seeds. Sj>rinklc with J cup sugar. Mix sugar, cream and 
vanilla together. Freeze. Add crushed fruit when mixture 
is almost frozen. Any fruit may be used in this way, the 
amount of sugar being varied according to the sweetness of 
the fruit. Sieve any fruits with seeds. 

STRAWBERRY ICE CREAM 

1 quart Strawberries. IJ cups Castor Sugar, 

cups Itich Cream. Pinch Salt. 

J teaspoon X'anilla. cup^t Milk. 

Whites of 4 Eggs. 

For C persons. — Wash, pick and hull ])erries. Sprinkle 
them with sugar. Mash with a silver fork. Stand for several 
hours. Squeeze thnjugh a jelly bag into a basin. Dilute 
cream with milk. Add stiflly beaten whites of egg'* and salt. 
Freeze egg mixture to a mush in the usual way. Add 
vanilla, strawberry juice, and finish freezing. Serve, if 
liked, in ehain])agne glasses with a spoonful of whipped 
and sweetened cream, coloured slightly with eoeliineal, on 
top. Top each with a fresh strawberry. 

VANILLA ICE CREAM 

1 cup Scalded Milk. ji cuft Castor Siisar. 

1 teaspoon Flour. 1 teaspoon X'anilla Essence, 

1 cup Cream. 1 Egg Yolk. 

For 1 per. so ns.--yi\x flour and sugar togitlier. Add egg 
yolk, sliglitly beaten, then stir in milk gradually. Ci^ok lor 
about 15 minutes in the top of a double boiler with boiling 
water below*. Strain and cool, then add cream and vanilla. 
Freeze and serve. 

FRUIT MOUSSE 

^ cf//> Sugar. Juice of 1 Lemon. 

1 pud Cream. | cuji Cru.shed Fruit. 

For 4- persons. — Whip the cream, and then add sugar, lemon 
juice, and iTushed fruit, such as strawberries, apricots, 
j)eaehes, ete. Frieze. If you use an ordinary freezir, turn 
the handle very slowly, and just enough to insure even 
freezing of all the mixture. The eream eaii be coloured to 
correspond w'llh the colour of the fruit. 

MACAROON BISQUE 

1 pint Cream. I i cup Castor Sugar. 

2 teaspoons VanUla. | 1 cup Ground Macaroons, 
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For 4 persons.— T^ry the inacartx>ns in a hot oven. Roll or 
grind in a meat ininecr. Mix all other ingredients together 
and freeze. When nearly frozen lu Id the niacaroons. (vriipe< 
nuts can be substituted’ for the ground rnnearoon, if liked. 

FROZEN RICE PUDDIN8 

2 tablespoons UUe. I i cup Sui*ar, 

1 Efig Yolk. I I cup Vrmm. 

J teaitj>oon Vanilla. | { cup .Milk. 

For € persons. — Wa.sh rice. Cook in boiling, .salted water 
until tender. Drain. Add milk and cook in a double boiler 
for about 30 minutes. Hub through a sieve. Meanwhile, 
beat the egg yolk and sugar well together. Pour nee and 
milk mixture over egg and sugar. Return to double boiler, 
and stir until it thickens. Remove from fir(‘, eiH)l, add 
flavouring and freeze. Whip cream and add when inixtun* 
is almost frozen. About 6 tablespoons of left-over cooked 
rice may be used instead of the uncooked rice. 

NESSELRODE PUDDING 

1 pint Cream. | ntp Castor Sufior, 

2 Esig Yolks. 2 teaspoons Vanilla. 

1 chopped slice Pineapple. J cup Maraschino ('hrrries. 

li oz. Candied Apricot. J cup Chopped Walnuts. 

For 4 or 5 persons . — Add quarter of the eivam t(» the egg 
yolks, and heat for a few moments over hot water, stirring 
constantly. Add sugar and vanilla. Remove from lire*. C'ool 
and freeze. Mince and mix the fruit and nuts. Stir cream in 
wlien mixture is partly frozen. 

PEACH MELBA 

Fresh or Tinned Peaches. Melba Sauce. 

Vanilla Ice Cream. Whipped Cream. 

Place a scoof) of vanilla ice-cream on an ice plate or in a 
sundae glass. Arrange half a tinned, or a fresh pet*led peach, 
stoned and halved, sugared and ( lulled for an hour, on top. 
Add 1 tablespoon or more of Melba sauce, tlif‘n a table-spoon 
whipped cream, sweetened to taste and flavoured with 
vanilla. 

To Makk Mki.ra .Satck, — P lace J cup castor sugar and I 
cup water in a saucepan. When sugar is dissolved, bring to 
boil, and boil 10 minutes. Chill and. add to 1 pint custard 
hulled raspberries or strawberries. 



SAVOURIES 

Y OIT can take a chance on any course you like, when 
plauuin" your menu, until you come to the savoury, 
i)ut iiou must he fastidlom about the savoury. It should 
bo a tantalising morsel, which tickles the palate, and puts a 
‘‘ full stop ” to a perfect dinner. You should relish it and 
yet wistfully wish it was twice as large. 

To give you a rough idea of what I consider a suitable 
Siivoury, it should be a piquant surprise, and a change from 
everything else which has already appeared on the menu. 
If you begin with fish, you must not have a fish savoury. If 
it is a vegetable savoury such as mushrooms on toast, 
Tnushr<.)()ms must not appear anywhere else in the menu. 
Now let me give you one or two recipes for simple savouries, 
and remember they should all be served piping hot. 

To M.\ke Canapes or Croutes for Savouries. — See 
Things We Want to Know, page 26. 

ANGELS ON HORSEBACK 

a (hfsters. 6 croOtom Bread , 

it slices Thin Streaky Bacon. Few drops Lemon Juice. 

Cayenne to taste. 

Ft^r 6 pcrsojis. — Cut bread into rounds tw'o inches in dia- 
metir and J inch thick. Fry in hot fat or butter till golden 
brown. Sprinkle trimmed oysters with eayenne and lemon 
juiee, then roll each oyster in one slice of bat’on. Place one 
.sli<*i‘ of b*ieon on irndi <Touton. Place on a baking sheet and 
bake m a iiot oven long enough to cook the bacon. You 
can grill if you prefer. Serve garnished with parsley or 
watercress and piping hot. 

SCOTCH ANGELS ON HORSEBACK 

1 Smoked Haddock. a rashers of Bacon. 

(> Mushrooms. Black Pepper to taste. 

Fur (j persons. — Remove rind from bacon, cut each rasher 
in two, then cut fillets of smoked haddock (Finnan or 
Arbroath) in 4-ineh blocks. Roll block in each half-rasher, 
.sprinkl<‘ lightly with black pepper, and either grill or iry, 
for 6 or 4 minutes on each side. Serve garnished with fried 
peeled mushrooms. 
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ENGLISH ANGELS ON HORSEBACK 

2 icKrfi Lirrrs. J rasfiers of Haron, 

6 fini}trs Buttered ToeaL | Prpf*rr, Puprikn to teude. 

For i) perfions. -Wash, dry and out oaoh liver into throe. 
Uornovc rind from haoon, out <‘aoh raslur in two and wrap 
each piooo of liver, seasoned with })ep|HT and paprika to 
taste, in half-rasher of haoon. Fry <»r jrrill for 2 i»r minutes. 
Serve on linixers of huttercd toast, ^^ariiished, if liked, with 
lialved, fried toinatooN. 

LUGANO CANAPES 

1 pint Bieh Milk. a tiitde9f>oonv Flour. 

1 it). Crab rap (wratnf FannrKan, 

a heaptd Biitiir. 1 ShaWtt. StiisotuuL^ 

For t» to >> persons. - Fry i*hop|X‘d and pi ried shallot 
lightly in 1 or 2 pats of huttir. Stir m tlt»ur. ami whiii 
frothy .stir in the milk. Tins is IxttfT if made half with 
milk and halt With eriaiu .Vvld i’r.40 meat, soason to taste 
and Continue ti» co«»k, stirrim: oeeasjonally, until mixture 
begins t<» Mtanwliih. trim on* or tw*» shet*s of bread 

cut \ ineii tiiiek into s(|Uan s I’oast on on* sid*‘ only. 
Make a pastt with eliecst.. butttr. s:dt, pi|»]>ir and paprika 
to taste bpread tlie 1oast<d suh td tin- <*amiprs with the 
crab meat mixture. Cow r witli the cluest piisl*. about 
^ inch thick. Plac’c on a lai’L'e or on induidual Leased 
dishes. Bake tiil delu\itely brown m a modi rate oven. 

CROUTES OF ANCHOVY 

2 is/i" YolKs. 1 Uas}K}tm Butter. 

Aiutioiy Paste. ] tUsserlsptxm Tarragon I'incgar. 

2 or a thin sUers of Bread. 

For 2 persona —Toast and butler bread, and remove 
crusts. Cut into narrow tinp-rs about .S meh*'s loin; Spn*ad 
each 1 vi Illy with anchovy paste. Kei p warm in the oven, 
whii(‘ you stir i^l; yolks, butter and vim^Mr in a saucepan 
over the tire till creamy. Sexison with salt, pepper ami 
paprika to taste. Spread anchovy eroutis with the iiuxtuie, 
and lit corah with striji^ of pinuntti 

SARDINES AU GRATIN 

12 medium Sardtnes. 1 labliipoaii (tliir OiL 

1 smalt Onion. 1 01 . trrsh Batter. 

1 teaspoon Minced Parsley. | \ rime (iarlii 

2 tablespoons Breadcrumbs. Orated (Jruyere Cheese* 
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Heat olive oil in a fireproof dish. Add finely minced onion 
and brown gently for 5 minutes stirring occasionally. Mean- 
while, wipe and bone the sardines, then arrange them on 
top of onion. Mix butter, parsley, fresh crumbs and minced 
garlic together, and divide mixture in small bits over the 
sardines. Sprinkle lightly with cheese, and bake in a brisk 
oven for 5 minutes. 

TUNA FISH CANAPES 

1 small tin Tuna Fish, \ 1 tablespoon Minced Pimento, 

i cup White Sauce. 

For or 4 persons. -Flake the tuna fish with a fork into a 
saucepan eoiitnining the sauce. Stir in pimento and, if liked, 
add 2 tablespoons ehopp(‘d, fried mushroom. Season if 
necessary, spread on eroutes of hot buttered toast, or fried 
bread. 

CHEESE PASTE AND TOAST 

4 iablesftoon.s GraUd Cheese. 1 teaspoon Mustard. 

1 teaspoon Pa/tnhn. 1 teaspoon Salt. 

fi tabu spoons Olnr Oil. 4 table '^poojxs I'ine^iaT. 

For t to (i per, sc;/, s, —Place the cheese in a basin, then add 
pa])nka, salt and mustard. Gradually stir in oil. then la^l 
of all the vinegar. Mix well together and serve wit a toast 
in place of a .sav\)ury for lunch or supper. 

CHEESE RAREBIT 

1 lb. Cheese. 2 tablespoons liutter. 

1 fnnly chopped Onion. 1 cup Thick Tomato Pulp, 

1 tablespoon Worcester Sauce. tea.spoons Salt. 

l.i teaspoons Paprika. 

For 8 or 0 jnrsotus. —Cut the <*hccsc into small pieces. 
Place tlic butter in a saucepan. Add imioii, tomato })ulp, 
which you have pressed through a line sieve, Worcester 
sauce, salt and ])aprika. Cook until the onion is soft. Add 
ch<‘(‘sc, and stir until ehee.se is melted, and mixture well 
blended. Kat as .soon as made. 

WELSH RAREBIT 

I lb. Chiddar ('hecse. 1 tablespoon liutter, 

\ mp AU'y or Milk. t teaspoon Salt. 

1 1 teaspoon Mustard Flour, 

For (i persona. - ^lelt butter in a sauee]>iin or on top of 
a double boiler. Stir in cheese cut in Hakes, Cook over a 
slow heat, or if in a double boiler over boiling water, until 
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chccso is nirltcd, stirriiijr frccuunllv. AtitI Milt, must^ird 
ilour and a few grains i»f cayenne also, if liked, then prniduallv 
i,tir in the ale. or milk. When it is well mixed in, stir iii 
sli<:htly Inattn eiri:. Cook, stirring ('onstantly, until thi<-k. 
Serve at i»nee on rounds or squares <if hot buttered toast 
or fried bread. 

CHEESE CROQUETTES 

8 tablespoons Butter, i ettp Fhur. } ntp Milk, 

2 Yolks. I i'up drilled druyrre Cheese, 

3 cup Dutch Cheese, /'rre Grutus Cayenne. 

Salt and Pepper. Egg and Jlreaderurnhs. 

For 4 persons . — Make a thiek white .MUice, usin*^ butter, 
flour, milk. Add unbeaten yolks of e^j^s, and stir mixture 
until well blended, then add "rated Gruyere eluVse. When 
cheese has melted, remove from fire, fold in the Dutch 
cheese, cut inti> small cubes, and seas(ui with salt, pepper 
and cayenne. Spread in a shallow pan and cool. Turn 
on a board, cut into strips, dip in crumbs, egg, and 
<Tunibs again, and fry in h<d fat. Drain on brown pai)er, 
and serve at once. 

CHEESE FRITTERS 

2 oz. Grated Cheddar Cheese, 1 oz. Butter, 

2 oz. Flour. Parmesan. 1 gill White Stocky or Water, 

Cayenne, Paprika^ and Salt. 1 Egg White. 2 Egg Yolks, 

For 4 or 5 persons . — Melt butter in a small sauei pan Add 
water. Bring to the boil. Stir in flour, and beat till the 
mixture shrinks away fr<#m the sides of the pan. Draw 
pan to the side of the lire, add cheese, .sea.soned to taste, 
and beaten egg yolks. Mix thoroughly, then fold in the 
stiffly frothed egg whites. Fry in teaKsjK>onfuls in a .saucepan 
of deep smoking-hot fat, till g<»ldeii brown. Drain cm brown 
pa {XT. and .serve on a hot dish lined with lace jja]Xir d'oylcy 
after dredging fritters with grated Parmesan. 

SIMPLE CHEESE SOUFFLE 

4 tablespoons Butter or Margarine, 4 tablespoons Flour, 

Salt. Pfpper, and Paprika. 1 rw// Stxtk. 

3i cujis Gratid Cheese. 4 l^'us 

For \ nr .> jjcrsnns . — Make a white sauce witli the butter, 
flfiur and milk. Season with salt, {K'p]Kr and jiaprika. 
.\(id grated cheese, and stir until melted Add tlu* heattn 
yolks of <ggs, then remove from stove. Fold in the stillly 
b<*aten whites of eggs, and turn int<i a greaA<*d baking dish, 
liake in a moderate oven for 45 minutes, or until firm. 
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CHEESE STRAWS 

2 02 . Flour. 2 02 . Jintter, 2 oz. Grated Parmesan, 

1 02 . Grated Cheddar Cheese. J salt spoon Salt. 

1 (easpoou Raking Ptrwder. } saltspoon Pepper. 

2 02 . Grated Rreaderumbs. Dash Paprika. 

For V persons. — Sift Hour with salt and pepper into a basin. 
Stir in erumbs and grat(‘d cheese, then rub in butter. Knead 
with the hand till a smooth paste. Roll out on a lightly 
floured j)astry board, into a strip J-ineh thiek and 5 iiiehes 
wide. Dip a sharp knife in flour, and cut pastry into strips, 
J-ineh wide so that the strips will be 5 inches lon^, J-inch 
w'ide and J-ineh thiek. Cut the remainder in rin^s with a 
floured rin^ cutter. Bake on a baking sheet in a quiek oven 
till pale brown. Serve straws on a hot dish lined with a 
lace pap(*r d’oylcy, stuck through the rings in little bundles. 
Sprinkle with cayenne and serve piping hot. 

CHEESE AND FINNAN PUFFS 

Trimmings of Rough Puff Pastry. 2 oz. Scraped Finnan Haddock. 

2 oz. Grated Cheese. 1 Fgg. I’ennieelU. 

2 teaspoons Butler. Salt and Cayenne to taste. 

For 4 persons. — Put scraped finnan haddo(‘k in a basin. 
Pour over it melted butter. Add cheese, seasonings and 
enough beaten egg to moisten. Roll pastry out thinly, cut 
into rounds, and brush wnth beaten egg. Put a spoonful of 
the mixture on the centre of each. Fold over, brush with 
egg, sprinkle with crushed verinieelli and bake J an hour. 
Serve on a hot dish lined with a lace j)apcr d'oyley, and 
garnished with parsley. 

WHITBY CROOTES 

J U/. Grated Cheese. 1 teaspoon Yorkshire Relish. 

8 hgiis. Baron. 1 teaspoon Salt. 

1 teaspoon Paprika. Mustard to taste. 

For <> persons. — Atld cheese, sauce, salt, paprika and 
mustard to <'ggs. Mix thonuighly. Spread tliiekly on slices 
i>f bread. Cover eaeli slice witli a layer of ilieed bacon. Place 
on a baking sheet. Bake in a hot oven till crisp. Serve for 
lunch with salads. 

HAM CANAPES 

8 oz. Cooked lA^an Ham. i oz. Butter. 

J saltspoon Cayenne. 2 tablespoofis IVorcester Sauce. 

A leasjfoon French Mustard. 0 Rounds of Toast. 

For G persons. — Put ham through meat chopper. Pound 
for about 10 minutes till a smooth pulp. Add butler. 
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Wom^itor ^aucc, cayenne and mustnrtl, then poimd upfain 
for 5 niinuto.s. Make rounds i>f toa'^t 2 inches in diameter 
and J-iiieli thick Ihitter li*rhtly. and pile Jmin on evenly. 

CREAMED MUSHROOMS ON TOAST 

J lb. Mushrtnmus 2 lablrynwtt^ Hufirr. 

2 tabh Marfiartni, IJ /<iW# v/ Flour, 

1 ri//» Thin ('rntm 

For t l'i< pare niU'^hromiis and e<M»k in all the 

butter and 1 lal»lesp'»on (»f tlie nmr«;.iniie M* It the other 
tahlesjKKUi of niar^Miiiu Stir in iKuir till fmthy, when 
gradually add eream, stirring constantly S(aM»n to tast<‘ 
with salt, ptpi^r and a dash id ground niaee Add mush- 
rooms, ineludiiu! all the juiee from the pan m which they 
were cooked. Ser\e on thin squares (.»f hot but tired toast. 

SOFT ROES ON TOAST 

Anchox'if Paste. Ilerruu Ixtus. 

Cayiuui PfpjtCT. ^alt. Puftnka. 

ReinoM crust Ironi buttered toast Cut toast into lingi r 
lengths. Spread thinly with anchi>vy |)aste Put a soft 
roc on eacii after rinsing in water, drying and frying in a 
little buttiT, lor a moment or two Sprinkh with s<'asoning. 

MACARONI A LMTALIENNE 

1 lb. Miuarom. 1 yill 'I omato *S«Mrr. 

1 fiill .Madura 1 tb Ibirmrsau ( tune, 

A utnug to taste. Pt ppi r. Salt 

Fit T) jursofis — CiK^k macaroni in bulling, salted water 
for / an hour witliout bnaking it Drain and p!ac« in a 
saiu< pen with tomati) sauce and .Madeira Add eiiee.se and 
Siasouing Cook slowly 10 niuiutf s. tossing oft< n. Serve 

W'lth gi.*lid eln*( >,( 

70 .SI liVI. CHKi.si. I\ PL.\( K OF S.WOl’RY 

Off( r a < hoie< of ehi es<* Stilt(»n, (iorgony.ola, \\ i nsh-ydale 
and Ibjqutfort go wtll with lid Paesa, or .Milano, or Port ile 
Salut. Cni\(r<. C amtinlK rt, or any enani or laetie eluesi*. 
A soft Duteli eht* se could b« substitutid for H 1 Paesa, etc. 
Ciuddar or (riuiicister go< with any ehe< s< 

T^la^t, and ryt crisp bread, or <iat cakes. i»r bisi'ints, or 
zwieback can lx- offered ulon< <.r as a clioi<*c. Hrtt/.<-ls and 
jmmjxTiiickcl also go w<*ll w'lth cheese. Don’t forget the 
celery, radishes or watercress. 



SANDWICHES 

N othing annoys mo so much as to hear jokes craeked 
about the British sjindwieh. It is made of stale bread. 
It has no surprise tueked away in its inside*. It is taste- 
less wlien it is not stale. These* are some of the eritieisms it often 
has to bear. I am not j?oin" to prete*nd that these eritieisms 
are always false. Alas ! it is true that in the past the‘y have 
lH*en too oftem true. But if yem liste‘n to the following hint.s, 
you will se»on be turning out as geieid sandwiehes as any 
you e*an have : 

1. Make sure* that bre*ad is not meire than 2 days old. 
Better if hn ad is anlt/ 2 1 hours old, 

2. I’se a large, sliarp, saw-edged stainless knife for 
e*utling br(‘ael. Tse a small saw-edged stainless knife for 
eiilting tomato(‘s, eue*uniber, ete. 

.*k Kee]) a stoek eif ]>un'e an fois gras, stnall tins of 
]>imi‘ntoes, tunny (ish, and sardines, anel always have a 
weekly supjily of some fresh lish paste sueh as a spee'ial 
make of bloater e*reani or relish. 

t. When more than erne variety e)f sandwie*h is want id, 
se*e that one* variety is eueumber, tomato, or eress — a salad 
saiuiwieh. A second can be filled with any lish cream or 
paste and <-ress. A third with cream cheese, moists ned 
witli cream, flavoured with <*hoj)ped walnuts or pimento. 
Kach varuty of sandwich shoiihl bi* a strong contrast to 
the otlur. not only in the filling, but in the breatl, ete. 

5. Choose between brow'u bnail, wdiiti* bread, pastry, 
toast, bridge rolls and crisp rye bread and oat cakes, for 
<*asings. 

(i. Do rn»l always use fresh or salt butter for buttering 
the bread, though ichen you do, siften it by heat i ml, but not by 
fneliimi. Csc salad cream <»r mayonnaise, nut butter and 
buttir lla\onred with lemon, minced imiim or chives, 
jiinanto, or watercress, depending on the filling. 

7. Any sa\oury butter and cress makes a simple tilling 
for brown or white bread. 

r.oriPMENT UEOnUED FOU sANinviciir.s 
1 stainli'ss *S'/m liread Knife, 1 sUnnlrss Saiv-ed^cd FYitit and 
1 set of U oodrn >tpouns. I'efivtable Knife, 

Satidwudi Ftufis, A Sandwu:h Set of Serving 

Lace Paper D'oyleys, and Plates, 
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TO MAKE SAVOURY BUTTERS 

1. Lemon. — J |Knmd buttor, Ij t:ibli's|XK>ns lomon juice. 

2. MAfruE d’Hotel. h ihujiuI butter, Ij tablespoons 
lemon juice, 2 heaped teaspcK»ns minced parsley. 

3. Onion.— h ]ioiind butter. 2 teasjHM»ns onion juice*, 1 
tab{es|KK>n wate'r. 

4. Pimento. - \ ])ouud butter, J eup minced pimento, i 
tcasjKHin lemon juice. 

5. Olive. — i pound butter, { vxip stoned, minced olives, 
1 teaspoon lemon juice. 

6. Sardines. — pound butter, J cup .sardines (skinned 
and pounded), 1 tablesjxHUi water, 2 teas|K»ons lemon jui(»e, 
paprika to taste. 

7. Ti'nny. Smoked Salmon, and Lorsteh. — i jxnmd 
butter, J cup tunny lish, smoked salmon or lobster, 1 tablc- 
■»poon water, 2 tcusjxxms lemon juice, paprika to taste. 

8. Watercue.ss. — 1 pound butter, J cup minecti water- 
cress, i tablesjxKui lemon juice. 

9. Chives. — 1 pound butter, J eup minced chives, J 
cup minced wateren ss, 

METHOD FOR BETTERS 

Ik.‘at butter to a cream, then gradually beat in I lie other 
int^redients ^dven. Season to taste. Use instead of (►rdinary 
butte r in the fv>llowin<i way : 

Lemon. — With iisli sandwiches, ispeeially those made of 
crab, lobster and all smoked lish. 

M ruE d'IIotel. See lemon, also with cold meat, f»ame 
or VMiis >n sandwiches. 

O.MON. — With any cold meat sand\siehes. 

Pl.Mi.NTO. — With any e<»l(l meat, trame or poultry, anchovy 
or cheese sandwiches. 

Olive. — With fish, chicken <»r irarne sandwiches. 

Sardine.-- With cress, watercress, or tomato sandwiches. 

Ttnny, Smoked Svlmo.s and Lobster. — With eueumlxr 
or cress sanduielics. 

W atercri.ss — With any cold meat sandwich<‘s, or for 
spreading ra w bread to be rolled. 

C 111 VI..S.— With cfild meat, chcc*se, poultry, ;;ame or sardine 
sandwiches. 

TO MVKE A SANDWICH 

The size, thickness and filling of a sandwich dt'pcnd on 
what it is wanted for. If for lunch or picnic^ it must be 
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substantial, and not too dry. At the same time avoid using 
moist fillings or watery salad in sandwiches that will not be 
cfitcn for sonic hours after they arc made. The crusts can be 
left on luncheon or picnic sandwiches, unless they arc hard. 
Jf for afternoon tea, the bread should lie cut as thin as a wafer, 
all crusts should be removed, and bread should be cut with 
fancy cutters, or into any small shapes. 

When cutting sandwiches, kec]) slices in the order in which 
they were c*ut so that they will fit neatly into pairs. Spread 
with creamed butter before cutting. After cutting, spread 
with filling right to the edge, then pile sandwiches on top 
of c*aeh otlKT, and trim up all the edges in one operation. 
Wrap sandwiches not to be used at once in a cloth wrung out 
of cold water, unless they are required for a picnic or luncheon 
box, w'hen jiaek each variety in parafibi paper. 

SrG(;EST10NS FOR LUNCHEON OR PICNIC SANDWICHES 

1. Brown bread, nut butter, chopped celery moistened 
mayonnaise. 

2. White bread, hard-boiled eggs, chopped, moistened with 
salad cream and melted butter, and peeled tomato slices. 

8. Oisp rye br<.*ad, cream chees(‘, moist c‘n(‘d with cream, 
and llavoured with eliojiped w’aluuts. pimento or chives 
butler. 

4. Bridge rolls, ehopjied ham and cress, moistened 
mayonninse. 

5. White bread, maitre d'hotel butter, cold meat, poultry 
or game, lettuce or watercress. 

0. Bridge rolls, lish mayoiuiaise, diced eucumber or 
celery, lemon or olive butter. 

M CiOKsTlUNS FOR AFTERNOON TEA SANDWTCIlEs 

1. White bread, or small bridge rolls, foie gras and cress. 

2. Single fingers or diamonds, or buttered toast sprinkled 
thickly with minced smoked salmon, moistened lemon juice. 

8 Ih'own bread, pimento butter, cream ehetse and 
eliojiped walnuts. 

k White bread, Kmou or mail re d'hotel butter and 
eavian' 

5. Brown or wiiite bread, and ehojiped, fried, seasoned 
mushrooms. 

(). lirown and white bread (a slice of each) put together 
with olive butter, and ehopjied smoked salmon. 

7. Brown or nut bread, buttered, sprinkled with brown 
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sugar, and put togctlicr withchopjKHl stonnl dates, moistened 
with whip|HHi orcain. 

Sl’tlOESTIONS FOK CAWPES FOIl COCKTAIKS 

1. UiKwct'tt'iu'd i(\‘ waftTs thinly hutt(Ti*d, sprinkled, 
grated Parmesan and eri'^pt d under tlu* grill. 

2. Thin slices of brea<.l t(»asted on on<‘ side, eut into 
narn>w lingers, buttered (»n the untoastrd side, sjin nkled 
with gratinl ehee^e, and lightly bnoviu-il under t lu* grill. 

3. Small square elu e^t- bisemts. thinly sprr.ul with anv 
savoury butter, and each topped with a roilul strip of boiuil 
sanline. 

4. Small .square eluiso biscuits, thinly spread witli foie 
gras, and each topped with J stufftnl i4ive. 

5. Caviare wahr> thinly buttered, and t(»{)|)ed with 
caviare. 

0. l)iam<mds of toast, buttered, sprinkled with mineed 
smoked salmon, and dredged with mineid ehives or shallot .s. 

7. Pulf eraeknds. each stuffed with a prawn soaked in 
mayonnaise, 

TO si:u\t: sandwu'iies 

Arrange on a sandwich dish, or on a silver (ntree dish 
lined with a lace ]\\\^< r d'oyh'V. Plant a sandwich tlag in Iht' 
centre of each varu i y wdli the name of tlie v.in(‘ty clearly 
WTitt<*n on the llag S[)rinkle savoury sandwi(’ln*s with a 
little must*ird and ctcss. Pish sandwiches can he decorated 
with sprigs of feniul, and meal saiulwieh<‘s wnth sprigs of 
parsley il preferred. Sweet sandwich' s can be decorated 
with s])rigs of mint. (»r arrangi-d on plates lined with rose 
geranium leaves <»r maidenhair fern. 

CINNAMON TOAST 

\-inch Slttrs of Jiretui. liuttrr. 

Castor Suiiar. i'lnnamon. 

Toast one siiie of the bread. Ihitter on toast<‘d side. 
Mix <*innam<ui and sugar togeth<T m tiie pr«»portion of 1 
s})(»oii eiiinamon to 2 spoons sugar Spread untoasted side 
thiekly with mixture. Place under a grill til) melted. Serve 
toast in a sta^k on a hot dish at once, lor tea, or with 
morning coffee in tin* cold weather. 

OLIVETTE SANDWICHES 

1 cup lioffurjini Chcette, | ('anrn$ie. AJayonnaise, 

i cup liipe Ultv€8, I l^urcistlcr Sauu . 



SANDWICHES 


808 


Mash cheese till smooth, season with cayenne and 
Worcester sauce, add finely chopped oliyes and moisten if 
necessary with mayonnaise. Spread unsweetened brown 
bread with jx amit butter and put together with filling. Cut 
in small rounds and serve with coffee. 

CUBAN FOLDS 

] cup Pineapple, 2 Cream Cheeses. 

J cup Criam. I cup Jinelf /-chopped Walnuts. 

Use tinned or candied pineap])le, hut if tinned drain 
well. Heat ehe(*se and cream together till well blended. Add 
pinea])])le, fiiK ly chopped, and nuts. Mix thoroughly and 
lill h< tween tliin slices of l)row'n bread. Serve with hot 
chocolate or eoeoa. 

BLOATER CREAM ROLLS 

1 stnall Loaf Bread. Softemd Butter. 

Bloahr ('ream. Mustard and Cress. 

IV‘nio\e iTiists from bread. Cut into thin slices. Put in 
a ])ile. Wraj) tightly in a damj) napkin. Stand in a cool 
jilaee 1 hour. Spread each slice w'ith W(‘ll-softened butter, 
and bloater ereain, and roll up w’ith a little mustard and 
cress peeping out at each end. The damp cloth softens the 
bread, so that it should roll up without breaking. 

CHEESE AND PIMENTO SANLWICHES 

1 Liif!. 1 tablespaon Butter. 

^ cu/i ('ream. 1 tahU spoon Castor Sugar, 

1 tfddrsjioon Flour. a tablespoons 't'lnegnr. 

2 Uard-lHuled Fggs. 2 or .‘J I^imentoes. 

1 Cream i'tuese. 1 tablespmfu Onion Juice, 

I teas/mon Salt. Pinch ( 'apennv. 

Place one igg, butter, sugar. Hour, vinegar, and cream 
in a d(»ub!e Ixuler. Cook over lH)iling waiter, stirring all the 
tune, till siiHKitli. Add chopped, hard-lioiled eggs, ehop])ed 
pimento.s, ehe(‘se, (iiiiviii juice, .salt, pinch of cayenne. Mix 
well. Use* when cold with brow'ii bread. 

CUCUMBER AND SALMON SANDWICHES 

1 cuj> Flalxfd Boiled Salmon. ^ cu/* ('ho/tped Cucumber. 

2 iablc.spoons Chopped Water- Salad Dressing. 

cress. Ptppcr and .Salt. Brtnvn or White Bread. 

Mix salmon, eiieumher and watercress, with just enough 
salad dressing \o keej) mixture together. Siasoii to taste. 
Spread iui thin slices of bread thinly buttered. Cover with 
siiredded lettuce and buttered bread. Cut into fancy shapes. 
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MIAMI SANDWICHES 

Nut Bread, 1 tablespoon Butter, 

1 cup Grated Cheese, 4 UatjHton Paprika. 

J teasf)oon Mustard, { tablesp^n U'orceMter Sauce, 

2 raze Yolks. } eup Thin Cream. 

If you ha VI* not nut broiul use bri»wn bread. Melt Initter 
in a saucejKiii. Adti j;rat<‘d cheese, season with pa]>rika, 
mustard and sauce. Stir till cheese is melted and rnixtun* 
smooth. lUmove from ramie. Add egg yolks, lK*aten and 
diluted with cream. C\K>k (»ver water 2 minutes^ and use. 

SEASHORE ROLLS 

Litrr .Sausage or Tunny Fish, lettuce. 

Mayonnaise. Lemon Butter, Chopped Gherkin. 

Mix liver sausage to a paste with mayonnaise. Add a 
teaspoon chopped prherkin to every ounce of sausa^i* used. 
Put between thin .slices of white bread spread with lemon 
butter, and cover with shredded lettuce on one side. 

SPANISH SANDWICHES 

Sponge Fingers, j 

Orange Marmalade, 

Chop lipi finely, moisten with oranpe marmalad<\ chopping 
it if it is the coarse marmalade. Use as a filling for newly 
baked sponge fingers. Serve with ehoeolatt* or e(K*oa. 

TONGUE AND HAM SANDWICHES 

J lb. Butter, 2 teasjtoons Salad (hi. 

1 Esg Yolk. 2 tablespoons Mixtd Mustard. 

Tongue and II am. Pepper and Salt. 

Beat butter with mustard till creamy Stir m salad oil 
and beaten egg yolk alternateh". Season to taste Stand 
till cool. Spread bread required for sandwiches with paste. 
Sprinkle thickly with ham and tongue finely minced —two 
parts tongue to one ham — then with mustard and cress. 

WHITSTABLE SANDWICHES 

1 iup Picked Shrimps. 2 tablespoons French Dressing. 

i cup finely-chopped lettuce and I cup ( hopped Spring Onions. 

li atercres s . Mayon nai.se . a It at d-lxji led Eggs . 

Marinate a lightly packed cup of shrimps for 2 hours in 
French dressing, then add half n cu]> cu<‘h of lettuce and 
watercress, and the onions. Mix in the sifted yolks and 
fmeJy chopped whites, nnasten with mayonnaise, and use 
as filling between thin slices of brown or white breads 
spread thinly with Tnayonnai.se. 



BREAD 

Now that it is possible to have fresh yeast supplied 
n Ljularly by post, there is no excMise for not making bread 
rt home. If you also keep a ])aeket of yeast cakes in your 
>.torc cupboard, you are doubly sure of always being able 
1o make bread. But to be a successful bread maker, you 
iiiust ])ay attention to the following rules : 

1. Fnsh, evajK)rated, or powdered milk used in making 
bread makes bread keep fresh longer than when made wth 
water. Water in which potatoes were boiled is also g(X)d. 

‘2. The addition of a very little sugar makes dough rise 
faster than wlien mixed without sugar. It also improves 
lh(‘ colour of the crust. 

3. It is im])ortant to keep dough at a steady temperature 
whih* it is rising. Th(* best way to do this is to stand the 
I rtad bowl or jiaii in a basin of warm water. 82 degrees Falu. 
IS a good temperature lor dough. 

UTENSILS IlEQUIRED FOR BREAD MAKING 
1 Measuring Cup {average tea- 1 large Mixing Bowl, 
ettp in sizi), 1 Pastry Board, 

Loaf Tins, Wooden Spoons, 

1 tptarl Measure, Thermometer, 

PLAIN BREAD 

4 lb. Flour, 1 pint 3/iM. 1 tablespoon Salt, 

1 Ye<Lst, 1 tablespoon Butter, 

1 tablespoon Lard, 1 itaspoon Castor Sugar, 

(Made with a mixer.) Mix sugar and yeast to a cream 
in a basin. Put butter and lard on a plate, and cut into 
j)uees. Fill the quart measure with cold water to chill it. 
'11 row out water, and pour in 1 ])int of scalded milk, then 
add the butt(T and lard. C(K>1 till between 90 degrees and 
100 degrees Fahr., then |)our mixture over the sugiir and 
yeast. Turn into a slightly heatt‘d bread mixer. Add Hour, 
cover, and stir for 3 minut(‘s. Place in a lukewarm oven 
with gas tunu-d off till dougli doubles its size. Uemove, stir 
for a second, pull out dough and divide in four. Knead 
each j>ortion well, then ])laee each in a greased loaf tin and 
put tins in a cool oven, or stand before a fire, protected with 
a cloth on lop, and a screen in front, from draughts. Leave 
to rise till twice the size, in about 20 minutes, then bake in 
a sharp oven for 20 minutes. 
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FARMHOUSE BREAD 

3 } 1h. Flour. 1 oz. Yra^t. 

l' tablcs'poon Salt. IJ /»i;i/,v Luknvamt irofrr. 

Before stiirtinix to make the bread, warm the lx)wl, then 
sift in the ilour and salt, and make a wfdl in the eentn*. 
Stir a little of the water or half-milk anci lia]f-wat<T, heated 
to OS decrees Fa hr., into the yeast, and when mixture is 
creamy, add remaindtr of liquid. If Hour is very dry, you 
may need nearly another pfill. S])riiikli‘ a little of tlu* flour 
from the sides over the liquid in th(' t*entre and stand with 
the em'er on top in a warm plaet* for *20 minutes, whieli is 
called setting the spc>n«Te.'‘ Mix donjxh and kni*ad till 
smooth, holding the 1 k)wI with your left hand and pulling 
the outer edjres of the dough to the centre, and ]>ushing it 
dcmTi with your knuckles. Repeat this kneading round the 
edge till the dough is firm, elastic, and smooth, then cut it 
across ndtli a knih*. brush it with melted butt it. ei>ver and 
put to rise in a warm place (»n the rack of a gas stov(‘ or 
near an o]>en fire till it rises to about dmihlc* its si/.<‘ in from 
1 to li hours, then remove it to a warm pastry board, and 
knead and mould until free from cracks. Divide into 
pieces, roll each ]n<*ee with the tips of the lintr<*rs till snio(»th, 
and place in warm, greased and lightly tli»urt‘d lt>al tins uith 
the smooth side on to]). Cover, and let rise again from 10 to 
20 minutes till loaves have ris(*n alnn>st to tlie toj) of the 
tin, then bake in a hot ovt'ii, 450 degni's Fahr.. for 15 
minutes. Reduee heat and finish cooking at :5.s0 degrees Fahr. 

To Make a Cotta(;e Loat. - Dixide tlough in three, then 
take eacli portion and cut t>ff a third. Shape all the pieces 
into rounds, sincKitli, and place the .small ones on top of the 
large ones, then flour your little fing<T aiul ])ress it through 
the middle of both the small and largt* rounds. 

Note. — When making bread, you can .set pans in w'arm 
water and covct them with a clean cloth if you have not a 
warm place to let tiu*m ri.se in. L(»aves are n ady to remove 
from pan when they shrink from sides and gi\e a hollow 
sound wh<‘n you tap tlutii. If you bmsh them with milk or 
melted butUr just Ixfore removing from the oven, tlu^ir 
crusts will lx* glossier. Turn them out of the pans as s(K>n 
as you r<*inove pans from oven and place Ihiun on a rack 
out of a draught to cool. 

When it is necessary for a sponge to rise oveniight, a 
room teruperature <jf 05 to 75 degrees Fahr. is warm enough, 
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but when wanted in a hurry the room temperature should 
be 80 to 85 degrees Fahr. 

STANDARD BREAD 

2i lb. Flour. 2j cups Liquid. 

4 tenspoous Salt. 2 tablespoons Castor Sugar. 

2 tablespoons Fat. 2 cakes Yeast. 

Milk, water or equal quantities of each can be used. 
Soften the yeast with ^ cup of the liquid. If using milk, it 
slioiild ])e scalded. Whatever the licpiid, it should be 100 
dtgrets Fahr. before mixing it with the yeast. Stir in all 
the Hour ('xeept 1 eup, and mix with the hands, a spoon 
or a mt‘ehanieal mixer, then knead on a clean, floured 
board till smooth and elastic, form into a ball, and place 
in a greas('d bowl to rise. Brush the top with a very little 
melted fat, then cover and rise to about twice its bulk. Punch 
in the eentn*, ])ull over the sides and press in the centre, 
turn u])side d()\Mi, then set to rise again, and after punching 
down again, dnide into portions, their siz(* de]>ending on the 
si/A‘ of the loaf pans. Each portion should be larg(‘ enough 
to fill the pans half-full. Now, round dough into balls to 
seal ov<*r tlu* divisions and stand a few minutes, then flatten 
each into oblongs, and fold and seal (*dges together with the 
jmlms oi the hands, H( ])eat several tunes. f«»lding a dilferent 
way each time, tlien bring the sides to the centre and place 
l(»af, sealed edges down, in a greased U>af tin. Grease the 
to])s, cover, aiui ri^c in a temperature from SC) to S5 degrees 
Fahr. When double tlu* size, place in a fairly hot oven from 
400 to 41,5 degrees Fahr. and bake from 45 minutes to 1 hour. 

BROWN BREAD 

1 lb. Flour. 2 Ih. Wholemeal Flour. 

1 02 . Cake. Ij baspoous .SVi//. 

I tfuspnoti Castor Sugar. 1 gill Ttpiil Water. 

I lb. liutUr or Margarine. , A putt It pul Mith. 

Place silted ll<»ur and w'holemeal in a warm basin, and 
rub m the fat. Beat yeast and sugar to a cream, .stir in the 
licpiid, make a ludlow in the Hour, pour in licpiid, and 
sjirinkle salt on the tloiir round the edge of hollow Stir 
wdth a w'oodi'ii s])(h) 1 i until all the Hour is incorporated, then 
cover and rise in a warm place till double, in about an hour. 
Kiu‘ad till smooth, sha})e into Iw'o loa> es, and place in greased 
oblong loaf ])ans. Stand in a warm place for 10 minutes, 
then bake in a (pu<*k oven for 15 minutes, and tiiush in a 
moderate oven, in alnnit J liour. 

u 
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BROWN DINNER ROLLS 

8 oz. Flour. 5 oz. WhoUtneal Floufm 

1} os. lUiUer. i teasjwon Sait. 

1 teaspoon Baking Pofwder. | gill Milk. 

Sift flour, salt and baking; powder into a basin. Rub in 
butter. Stir in the milk, then divide in eip:ht, an<l lightly 
shape each portion into a roll, and give each roll 3 or *4 
slanting cuts over the top. Rake for about 12 or 15 minutes 
on a greased baking sheet in a (juii’k oven. 

BREADCRUMB GIRDLE SCONES 

1 ) citps Stfit'd ('ntmbs. tea.^p(hmf Baking Powder, 

2 inbUspoim.s Jiutttr. ) ietisjKMnt Snlt. 

2 J cup Fhmr. IJ cups Hot Milk. 

Mi\ fresh breadeniinbs, hot milk, and butter tfigcther. 
Stir in flour, sifted with salt and baking powder. Add 
beaten eggs, and turn in spoonfuls on to a hot greast-d 
girdle. Rrown >\cll on both sales aiul serve with butter and 
maple or golden syrup. 

BROWN NUT BREAD 

2 cups Milk. 1 large teaspoon Baking Soda. 

4 cuji Treacle, 2 cups U /leuien Mial. 

IJ cujts Flour. J cup Broun Stiiui,. 

1 teaspoon ^alt. 1 cup ( hnpptii U alauls. 

Sift flour and salt into a basin. Stir in wlieaten meal, 
sugar, and baking soda, the sugar and soda sifted together. 
Add hncly cho})ped walnuts and treacle, or use I treacle and 
\ syrup. Beat for a few moments till light. Rake in a 
buttered loaf tin for about 1 hour. This loaf is better kept 
for a few days before cutting. 

CHELSEA BUNS 

1 lb. Flour. 1 Egg, 2 Uasjtrums Ground i'lnncmwn, 

^ oz. Yeast. 3 oz. Butter. 

3 oz. ('a-stor Sugar. gills .Milk. 

1 lb. Currauti. Viuch of Suit. 

Sift tlour, salt and einnanion into a b.i^in. .Mix in the 
sugar. kf*(‘j)ing back one teasj)oonful. Mix lie* ye/ist with the 
leinaindtT of the sugar till they are liquid. If rat butter and 
milk till lukewarm and add to yeast, tlien stir tins mixture 
into the beaten egg and pour into the centre of the flour. 
.Mix to a soit dough then cover with a cloth and set in a 
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warm place to rise for about hours, or until it has doubled 
its bulk. Turn dough on to a floured board, knead it lightly 
then divide into two portions. Roll out each to an oblong 
shape. Melt ^ oz. butter and brush the dough with it, then 
sprinkle with cleaned currants and dredge with castor sugar. 
Roll up dough as for a Swiss roll and cut into pieces 1 J inches 
thick. Stand on a floured and greased baking sheet for 20 
to 80 minutes to rise. Shake coarsely crushed loaf sugai 
over them and bake in a quick oven for 25 minutes. 

CLOVA SCONES 

i A. Flour, Salt, 1 Egg. Milk. 

1 dessertspoon Castor Sugar. | teaspoon Baking Soda. 

\ teaspoon Cream of Tartar. Weight of 1 Egg in Butter, 

Sift flour. Mix in sugar, soda, cream of tartar and a 
pinch of salt. Rub in butter till mixture is like breadcrumbs. 
Add egg. slightly beaten, and enough milk to make a stiff 
but soft dough. Roll out on a lightly-floured board. Cut into 
rounds. Rake in a quick oven for 10 minutes. 

CRUMPETS 

1 lb. Flour. i oz. Yeast. 

1 Egg. I teaspoon Salt. 

Milk. Tepid Water 

Stir the yeast to a cream. Sift salt and flour into a basin. 
Stir the beaten egg into the yeast, dilute with i pint tepid 
milk (98 d<gres Fahr.), then add the flour. Beat well till 
smooth, adding more milk or tepid water till you get a 
sin(K)t}i batter slightly thicker than required for pancakes. 
Cover, and allow to rise in a warm place for li hours. Pour 
batter into rings on a hot girdle and bake, turning only 
once. Serve toasted and buttered, and rolled up, if liked. 

DEVONSHIRE SPLITS 

1 lb. Flour. 1 or 2 oz. Butter. 

J oz. Castor Sugar. 2 gills Milk. 

I oz. Yeast. Pineh of Salt. 

Cream tlu* yeast with the sugar. Dissolve butter in warm 
milk. Aild a pineh (jf salt to flour, then make a well in the 
centre, and pour in the yeast, milk, and butter. Mix to a 
sinootli dough, eo\er, aiul stand in a warm place to rise for 
1 hour. Turn on to a lightly floured pastry board. Knead 



310 


BREAD 


well. Shape into small rounds } an inch thick, and bnisli 
with milk. Place close toffothcr on a buttered bukin^r sheet, 
and bake in a hot oven fi»r 15 minutes. Serve hot or eohl,’ 

C ulled apart, split and spread with strawl>crry Jam and 
evonshirc cream, after butterinf?, if you like. 

* FLANNEL CAKES 

J Uf, Flour. 2 F/fgs. | J oz. Faking Powder, 

oz. Castor Sugar. | | Uasjitwn Salt. 

Sift flour and baking ix>wder into a basin. Make a hole 
in centre, crack in e^^, then add sugar and salt. Peat 
thoroughly with a whisk till Iwitter is snuM^th and light, 
adding milk if nt*ccssarv, N(Av lightly butter a large fry- 
ing pan or a girdle, and as soon as j>an is thoroughly hot, 
jx>iir in batt<.r in tables]VHmfuK, letting it fall in as round 
shape's as jxissiblc. Co<.»k till bubbles form on top, then 
turn and cook on other side. Pile up t>n a hot dish covered 
with a na]>kin, and keep hot till all are nady, buttering the 
pan bitw’ten each batch S(Tve with inapU' s\Tup. 

FORFAR FRUIT LOAF 

i lb. Mar^unm . *2 Ua\jnttmA Fafctng Pozider. 

2 1 lb. Flour. i lb i astor Simar. 

^ lb. Sultaiui.\. J lb ( urnntts 

2 oz. .'ilmouds. *2 tiibU sjifMftis M lU* 

Ik'at margarine and sugar to a eream Sift Hour and 
baking jiowder togither Peat tggs. .\dd lU»ur and eggs 
alternattly to tlu margarine and sugar. Lightly stir in 
washed and dried currants, and pic k* tl sultanas, chopped, 
blanched almonds, and milk Mi\ wrll, l)Ut lightly Pour 
into a W(ll-butten‘d h»af tin Pakt in a fairly hot o\en 
from to 3 htnirs, but te^t < ..k* at the end of gj hours 
with a skt W(.r in case it i^ <i<.n< 

KRAPFEN 

1 puii L^sht lirtad I)ough. A cujt Shrrtbird ('itron. 

2 oz liuWr. 2 F.ggs. J tuispofto ('ttnuimon. 

I (jraUd Nutmeg. 1 tujt .Sii^««r 

Takt bread dough win n it is ready to mould. Put it in 
a large b<>\\l Add eiimamcai, butttr. sugar and nutmeg. 
Preak in ( ggs. Peat with hand or stiff < gg heater till free 
from strings.’' Add iruit, floured. Pour int<» a greased, 
round eaki tin. Cover. Stand in a warm |>laee till very 
light. Bake J hour in a moderately (puck ovtn. 
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MY HOT GROSS BUNS 

2 02 . Prr/ih Butter. 2 oz. Compreaned Yeaat. 

1 lb. Flour, 2 oz. finely-chopped Mixed Peel., 

2 02 . Castor Sugar. 1 Currants. 

SaU. Mixed 'Spice. Milk. 

Crumble yeast into a small basin. Cover it with tepid 
milk. Rub butter into flour in another bowl. Add salt to 
taste, finely chopped peel, currants and a little mixed 
spice. Make j pint milk lukewarm, and dissolve the sugar 
in it. Stir in the soaked yeast and milk until it becomes a 
perfectly smooth paste. Add gradually, the warm milk and 
sugar. Pour it into the middle of the flour. Stir it round 
with the hand. Work into a soft, smooth dough. Turn on 
to a floured board, and divide into small pieces of equal 
size. Shape each into a smooth ball. Place on a floured 
baking sheet, leaving space between each, and place near a 
fire, covering the buns with a cloth. AVhen they have 
risen sufficiently, about J an hour, mark them very deeply 
with the back of a knife in the form of a cross. Put them at 
once into a well-heated oven. Bake until nicely browned. 
Shortly before they are done, I usually brush the tops over 
with a glaze made of 1 tablesjx^on <‘astor sugar beaten with 
1 egg white. 

RICE GIRDLE SCONES 

2 cups Hot Boiled liice. 3 teaspoons Baking Poivder. 

2 atps Flour. 1 pint Milk. 

2 1 teaspoon Salt. 

Sift Hour, baking powder, and salt into a basin. Mix 
together beaten egg yolks and milk. Stir li(}uid into dry 
ingredients. Ljistly, fold in lightly, stitlly frothed egg 
whiles. C'ook on a grea.sed girdle, turning cake.'* on second 
side after first side i'* brown. Serve with butter and maple 
S\fTUp. 

SCOTCH OATCAKES 

1 cup Oatmeal. 1 ieasjtoon Ihipping^ or Bacon 

J teaspoon Soda. or Ham Fat. 

i cup Water. lAirge pinch of Salt. 

TI<'al girdli*. Mix meal and salt. Mix soda and fat ^\'ith 
a lilth' lu)t water just enough ti> melt fat. Make up to the 
(piantity reejuired with cohl water. Adtl to meal, making 
a soft }»aste, turn out, and knead firmly. When smooth, 
form into a round, press out with tlie hands, tlu'ii roll with 
rolling pin to thickness required. Hub over firmly with 
meal, cut in three or four, then turn and rub other side 
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with meal. Cook on a hot girdle till the edges curl, then 
toast in front of the fire or under the grill. 

TEA CAKES 

1 oz. Yeast. 1 Egg. i Irasp^ SalU 

1 tetvtjMon Sugar* 1 lb. Flour. 

2 oz. Butter. 4 piM/ \yarm Milk and Water. 

Dissolve yeast and half the butter in the warm milk and 
water. Add sii^ar and salt, a tablespoon of the Hour and the 
eper, wcU beaten. Put remainder of flour in a baain, make a 
well in the centre then pour in the liquid. Sprinkle a little 
flour from the sides on top. Cover w*ith a cloth and set in a 
warm place to work for about 15 minutes. Knead ail w’ell 
topethcr, then turn on to a board and work for 10 minutes. 
Divide the douph into four j^arts. Butter four cake tins, 
put a piece of douph in each tin and set to risr in a warm 
place. When doimh is well risen, brush over with whole 
beaten ep<: or with milk. Bake in a moderate oven for about 
20 minutes. 

WAFFLES 

1} cups Flour, 3 teaspoons Baking Poteder. 

1 cup Milk. 1 iablrsjtoon MtUai Butter. 

2 E^s. 4 teaspoon Salt. 

Mix and sift dry ingredients into a basin. Stir in milk by 
degrees, then well-bcaten egg yolks and fat. Lastly, fold in 
the stiffly-frothed egg whites. Cook in a hot wallle iron. 
Serve with butter and honey or syrup. 

WALNUT AND RAISIN BREAD 

1 cup Castor Sugar, 1 teaspoon Salt. 

4 cups Flour. 1 Eng. 

2 cups Milk. 4 teaspoons Baking Poicder. 

i cup (hopped Baisins. 1 cup Chopped WalnuLs. 

Sift Hour, salt, sugar and baking powder together. Add 
beaten egg to milk. lightly flour chopped raisins. Add 
raisins and nuts to flour, then mix in li<]uid with a wooden 
spoon. Plaee in 2 small buttered loaf tins. Stand for 20 
minutes. Bake from 4 to ^ hour in a rnoderatf* oven till 
well done. Best not eaten till at least a day old. Slice thinly 
and butter. 



BISCUITS AND CAKES 

HINTS FOR MAKING CAKES SUCCESSFULLY 

1. Have all utensils and ingredients collected before 
starting to mix cakes. 

2. Grease any tins required before mixing. 

3. Use castor sugar when a white sugar is required. 

4. See to the temperature of your oven before starting to 
mix, unless the eakc is a very rich one that takes a long time 
to prcj)are. 

APPROXIMATE TIMES FOR BAKING CAKES 

Sponge (in shallow tins) . . 30 — 40 mins. 350 — 375° F. 

S|K)nge (in loaf tins) . . 45 — CO „ 350 — 375 „ 

Layer ( akes . . . . 20—30 „ 350 —400 „ 

Large Truit Cakes .. .. 2 — 3j hrs. 350 „ 

lli‘^euits .. .. 5 — 12 mins. 375 — 100 „ 

Plum Cake . . . . 350 „ 

Madeira Cakes . • . . 45 —00 ,, 350 — 375 „ 

TO MIX CAKES 

If fat is hard, heat mixing bowl with warm water before 
starling to er(‘am. Heat fat to a cream with a wooden 
s|H)on liefore beating in the sugar. When stiflly frothed 
tgg whites are to be add(‘d, be sure only to fold them in 
last thing. Mix a sponge* cake m a very large bowl to allow 
plenty <>f rot>m for beating. 

TO PREPARE TINS 

1. Line tins re(juired h»r very sweet cakes or for cakes 
made with treacle with waxed or oiled pa]Hr. 

2. Oil layi r eakt* tins with a brush. If a very smooth 
surface t extun* is wanted, tlust tin thickly with Hour after 
oiling, tlu*n turn it upside down and tap it sharply on 
the tabh* to remove any U>ose Hour. 

3. (;n*ase tins required for rich fruit cakes carefully, 
thui line smoothly with Xwo or three layers of greased or 
(•iU*d paper and stand pans in a baking tin lined with a 
two-ineh layer of kiieheii salt. Lap the salt closely round 
the bottinn rim Ik fore placing eaki* in the oven. 

4. I'lu* fat used for greasing paper which (‘omes next to 
the mixture must be unsalted. 

5. Do not till cuke tins too full. Two-thirds full is full 
enough unless otherwise stateil. Hollow' rich fruit cakes 

3*3 
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slifjhtly in the centre iK'fore puttinf? in tlie oven, llan tins 
or pans, when filled with mixture, forcibly on tin* tiihle to 
break any large air bubbles. Spriad all siH>nge butt it, both 
for shallow' and deep cakes, gently and evenly over the 
surface of the pan or tin, and see that tlie batter is a little 
thicker round the sides of the pan than in the middle so 
as to ensure a smooth, even surface, wiu'u baked. 

TO MAKi: A SUCCESS OV <’AKES 

1. Do not move cakes in the (nen until they have reached 
their fullest height, or thty may fall. 

2. Too hot an oven caiLses a eaki‘ to brow'n on top before 
it has iinisiu'd rising. If cakes bn>w'n t<K) rapidly, rt‘duce 
heat, and ci^ver witli a sheet of greaseti paj>cr. 

3. Never hake more than one kiiul of cake in the oven 
at the same time. 

4. If your oven is too slow, eakes m;iy be luwivy. 

5. To bake large cakes, place in the lowtT ]Kiri of the 
oven so that tlu uiuhr heat will lulp them to rise to tluir 
fiilh st h<i<:ht In fore th< y start to hr. ovn Divide p<Tiod of 
hakiiii; int(» thn‘e During first, <»\ui should In- only 
moderately hot. When euke has risen. iiiereiiM* lu-at to fonii 
a crust ami hrow'n top. During third, redm-e h<*at till cake is 
thoroiiglily eiutked in ceiiln i'o test as to whether a (‘ake 
is dune or not, insert a knitting net dlt or tine sk(*wer. If 
it comes away clean, eakt is ready to m<»ve fn>ni oven. 
If .sticky, hake a few inonunts longer. When d(»iic-, cake 
fhoiild shrink slightly from suies of the pan Remove pa[»er 
from cake while hot. If lift till cold, it is dillieult to renio\e 
it w'ithout hnaking tin cake ( muI all cakt s, jiastry, .scones, 
(tc., on a eakt rack well away from draughts Too mueh 
flour will make a cake rise too high ami eraek. 'i'oo little 
will make it fall. T<k) mueh fat gives you a s<»ggy i-aki'. 
Too mueh sugar gives you a hea\\ <-ak< . If you do not ht-at 
or cream butter and sugar sullieiently, tin- texture of eak<‘ 
will be coarse. If you he at it to(» iiiiKii, it will have large holes. 

UTENSILS UEQUIKEU : 

A set of Mirinfi lifralfi. Stt of Wfwdru ^Spoons, 

liutcuil Cutins, imlndutff a Sponiir Fiunvr '1 ins. 

Set of ('utters. .Szli.s.s KoU Tin. lUitti/ Jars, 

Plain and Tlutffi sets of Hound A set of St/uarr Tins. 

Latpr ('ake Tins. J*ulrttr Knife. 

Icing Equipment, ('akt Hack for rooting Teabrcad, 

Measuring Cup (average teae^p in si,:c), and Spinnus, etc. 
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BISCUITS AND SMALL CAKES 

ABERNETHY BISCUITS 

1 W, Flour, 1 small teaspoon Carratoay Seeds. 

8 02 . Sugar. teaspoon liaking Powder. 

1 Egg. 3 02 . Butter. 1 tablespoon Milk. 

Sift flour and baking powder into a basin. Rub in butter. 
Add sugar, seeds, and moisten with beaten egg and milk. 
Turn on to a floured board. Roll out thinly, and cut into 
rounds. Place on a greased baking sheet, and bake for 
10 minutes in a moderate oven. Cool on a rack. 

CHOCOLATE BISCUITS 

8 Eggs. Salt. I 2 02 . Castor Sugar. 

1 02 . Grated Chocolate. | 2 02 . Flour. Vanilla. 

Whi}) yolks of egg with castor sugar till quite frothy. 
Stir in lightly, grated elioeolate, and flour sifted with a 
tiny jjineh of salt. Add a few drops of vanilla, then lightly 
fold in stifily frothed egg w^hites. Drop in tiny heaped 
rounds from the point of a tea.spoon on to a buttered tin 
at some distance from each other to allow them to spread. 
Lightly dust with castor sugar. Bake in a moderate oven 
for about ten minutes or till firm. Cool on a rack. 

CHOCOLATE CAKES 

J U). Butter. 8 02 . Flour. 1 02 . Chopped Almonds. 

J lb. Castor Sugar. \ teaspoon Vanilla Essence. 

8 02 . Grated Chocolate. 8 Eggs. 

Cream butler, add sugar and beat well, then stir in egg 
Nolks and beat well. Add sifted flour, chocolate, almonds and 
essence. W hip egg whites to a stiff froth with a pinch of salt, 
then stir lightly into the mixture. Gri'ase and ikair patty 
pans and put a spoonful of the mixture in each. Hake in a 
slow oven. I'ool cakes on a rack, then spread with icing sugar 
moistened with water. 

CHOCOLATE MACAROONS 

8 Egg Whites. 8 oz. Ground Almonds. 

1 oz. Ground Uu'e. 8 01 . Grated ('hoeolate. 

i lb. Castor .Sugar. 

Stir dry ingredients lightly into stitHy frotlicd wdiites of 
egg. Shape into small balls quiekly. Place balls on wafer 
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paper on a baking sheet, keeping them a little distnnee 
apart. Bake in a cool oven till crisp. Si .'vc when cold with 
fruit salad or ice-cream. 


DATE KISSES 

80 DaUs. I 1 cup Chopped irolniiCt. 

1 Egg I 1 i'up Castor Su^ar. 

Chop dates finely. Beat white of ( *:*: till very stiff. Stir 
sugar, gradually, into white of egg, tluri nuts, then dates. 
Arrange in heaped teasp<KMifuls on huilered baking tinv. 
Bake in a slow oven for about 45 minutes. Sometimes 1 
substitute chopped almonds f(»r walnuts. 

DOUGHNUTS 

2 mps Flour, 1 Egg, i ntp Stpitp, 

^ cup ytilk. I tup ('dstnr Sucar, 

2 tabU^'ptHms Butter. j a trnyptHms BtiKini; Vmcdrr, 

Beat butter and sugar to a cream. Stir in beaten egg, milk, 
syrup, and iKuir sifttd with baking pc>wcl<‘r. and J teaspoon 
grated niutnieg or ground mace, if liked. Uoll out on a 
lloured board and cut into rcainds. then with a (*uttcr th<‘ 
size of a tliimbK*. remove a tiny round fn»m the insidi*, so as 
to form rings. Fry in deej) smoking hot fat till cn.sp and de<‘p 
gold. Dram on paju-r, then dredire with <’astor sugar. 


GINGER BISCUITS 

1 lb. Flour. 1 tablesjKKm Ground Ginger. 

i lb. Castor iiugar. } lb. Butter. 2 Eggn. 

Sift flour and giriger into a basin. Hub in the butter, then 
stir in the sugar. Heat eggs w’cll and stir into dry iriL'redients. 
Knead to a soft dough, then turn on to a light l> -Ihaired 
jiastry board. Roll out thinly and cut with a cutter into 
rounds or fancy shapes. Place in a buttered baking tin and 
bake in a moderate oven till crisp and golden. 


GINGER SPICE CAKES 


4. teaspoon Soda. 

■ (Up Butter. 

J (Up Suunr. 

J cup Trtaclc. 

1 'VLiU-beaten Egg. 


1 ntp and 2 iablespatms Flour. 
I Ua^ptton eaib i bats, 

f 'luuntmmy \ utuirg. 
Uaspiton Salt. 

^ cup IJot Water. 


Sift flour wdth ginger, cloves, cinnamon, nutmeg, soda and 
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salt. Butter and flour muflin pans. Mix butter and sugar 
well. Add egg, treacle, flour and spices, and, slowly, hot 
water. Beat well. Half-flll pans and bake about 20 minutes 
in a moderate oven. May be served hot with whipped cream 
for dessert or as cold cakes with tea or coffee. 

NAPOLEON BISCUITS 

I Vb, Flour, I 6 oz. Butter, 

1 Egg Yolk, I 2 oz. Ground AhnondB. 

i lb. Castor Sugar, 

Rub butter into flour. Add sugar and almonds. Mix 
with enough yolk of egg to make a very stiff paste. Set aside 
for an hour, them roll out into tliin sheets, stamp into rounds, 
and bake a pale brown in buttered tins in a hot oven. Spread 
half the rounds with lemon curd, put two together, and 
sprinkle on both sides with ieing sugar. 

PALACE BISCUITS 

J lb. Ground Almonds, 5 os. Castor Sugar, 

J lb. Sifted Flour, 1 tablespoon Cream, 

8 large Eggs. 5 oz. Butter, 1 teaspoon Baking Poivder, 

Beat butter and sugar m a basin till creamy, then gradually 
and lightly stir in Hour and beaten eggs alternately, leaving 
a little Hour to sift m with the baking powder after the 
eream has been added. Bake in greased baking tin lined 
with buttered paper and when eold, split and spread with 
aprieot or raspberry jam. N<>w' cut into fingers and cover 
with Merna Ieing. 


PITCAITHLY BANNOCK 

13 oz. Sifted Flour, I 2 oz. Bice Flour. 

2 oz. Ml mat Almond,s, * 4 oz. Castor Sugar, 

2 02 . Minced Orange Peel, | 8 02 . Butter. 

Rub butter into the sugar, then knead in first the rice 

Hour, then half of th(‘ Hour. Mix almonds. \Nhieh should be 
blaiu'lied before niineing, and peel, with Hour. Knead all 
together into a smooth paste, then shape into rounds or 
mould m a Houred shortbread mould. If you shape wnth 
the iiand, pineh the edges with the forelmgers and the 
thumbs, round the edge, aiul priek on top >\ith a fork. 
Bake on a buttered tin or baking sheet in a steady, moderate 
oven till crisp and golden. Cool on a wire tray. 
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QUEEN GEMS 

} !b. Flour, S oz. Sugar. 

IJ oz. Currants. i teaspoon Baking Pcfwdet. 

1 Leinon. 2 E^s. 2 tablespoons Milk. 

3 oz. Butter. 1 teaspoon Brandy. 

Beat butter and su^jar to a cream. Beat eggs. Sift flour 
with baking powder and add flour and egg alternately to 
sugar. Stir in washed and dried currants, brandy, and 
grated lemon rind. Add milk. Beat mixture well, and half- 
till buttered patty pans. Bake 15 minut(‘S in a quick oven. 

ROCK CAKES 

1 fb. Flour. 2 Eggs. | lb. Moist Sugar. 

i U). Currants. | 6 oz. Butter. 

Sift Hour into a basin. Rub in butter, then mix in sugar. 
Clean currants and stir into mixture with a few droj)s of 
lemon essence. Beat eggs well and add. Mix all well together. 
Dro}) in lumps on a l)iittered baking she(‘t and bake in a 
moderate oven. If liked, 2 oz. chopped candied jx'el can be 
added with the currants, or seeds substituted for the fruit. 

SCOTCH SHORTBREAD 

1 lb. Butter. 12 oz. Flour. 

2 oz. BiCC Flour. 5 oz. Castor Sugar. 

Rulj butter into sugar. Gradually work in with your 
hands first the rict* flour, then t}a‘ Hour. K(*ep on kneading 
till dough is free from cracks. Divide in two. Shape into 
rounds. Prick with a fork. Pinch n>und edges. Bake on a 
buttered tin till golden and linn. 

STEPS AND STAIRS 

i lb. Flour. J lb. Butler. J lb. Castor Sui^ar. 

1 Cold \Vat*T. 1 teaspoon Ground ('innamon. 

J Uuspoon Baking PcnideT. 1 ttaspoon Mind Spier. 

Beat butter and siiifar to a cream. Add spices, omitting 
cinnamon, if liked. >tir in Hour and baking j>owder, then 
mciisten with egg, and a little cold water if any is needed 
to make dougli into a soft, but dry, n»llable paste. Turn on 
to a Houred board, roll out very thrnly. cut half mt(» scalloped 
rounds with a medium -si zed cutter, then cut remaindtT with 
a smalltr one so as to give tcrra<*ed effect when botli are 
baked and the .smalhr ones are spread with apricot or rasp- 
berry jam, and laid in the centre on top of large ones. Bake 
in buttered tins in a fairly quick oven for 1.5 iiiimitcs or a 
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few minutes longer, depending on oven heat. Cool on a 
cake rack. Put together with jam, as mentioned, or with icing 
sugar dissolved to a paste with cold water and flavoured orange 
essence. Sprinkle with icing or castor sugar and decorate top 
of each with a tiny cube of jelly or rose of butter icing. 

LAYER CAKES 


SWISS ROLL 

8 oz. Flour, 8 Effgs, | 4 oz. Castor Sufiar. 

8 tablespoons Heated Jam. | 1 teaspoon Baking Powdetm 

Line greased oblong baking tin with paper, brush over 
with oiled unsalted butter. Break the eggs into a basin, add 
sugar and beat till creamy. Sift the flour w ith baking powder 
and fold in. Spread the mixture evenly over the tin, bake 
in a hot oven — 475 deg. F. — for 7 minutes, or till the sponge 
is firm and golden. Turn quickly on to a damp cloth sprinkl^ 
with castor sugar, remove paper. Spread with hot jam, roll 
up and sprinkle with castor sugar. Cool on a cake rack. 
VANILLA SANDWICH 

8 Eggs. Salt. 2 teaspoons Vanilla. 

J lb. Icing Svgar. tVeigfU of 2 Eggs in Butter^ 

\ teaspoon Baking Powder. Sugar and Flour. 

This is a simple sponge layer cake that can be put together 
w'ith any filling you like, including jam. Cream butter and 
sugar in a basin. Sift flour with baking powder and a tiny 
pinch of salt. Beat two eggs and one yolk together, and 
aiid flour and eggs alternately to butter and sugar. Stir 
in vanilla, tlun sj)rcad mixture in layer cake tins. Bake 
in a moderate oNcn till golden in about 25 to 30 minutes. 
I'urn on to a clotli lightly sprinkled with castor sugar and 
when cold, ice, and put together witli jam, lemon cheese, 
or wdiifipcd cream, etc. 

AMERICAN RIBBON CAKE 


2 mps Castor Sugar. 

I cup Figs. 4 Eggs. 

:U tups Flour. 

1 cup Milk. 

1 teaspoon Treacle. 

2 oz. iilacC Fruits. 

(Yearn butt it and sugar. 

with milk. altiTiiatcly with 
sugar. Sift baking powder i 


J cup Butter. 
j cup .Setdt'd Raisins. 

5 lei el U'lispoous Baking Powder. 
\ teaspoon C round Cinnamon. 

I teaspoon (i rated Sutmeg. 
i teaspoon (J round Macc. 

Add l)eaten egg \olks. mixed 
sifted flour, to the butter and 
^*ith A cup flour, and stir in last 


of all, then fold in frotlied egg whites. Hake § of mixture in 
2 well-buttered layer cake tins for about 30 minutes. Mix 
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together chopped raisins, glace fruit, and finely minced figs. 
Stir in spices and treacle. Mix vith remainder of first 
mixture. Bake in a tin like the other used. Put layers 
together with apple or quince jelly, the dark sides in centre. 

CHOCOLATE LAYER CAKE 

1 cup BuUer, 1 tablespoon Baking Powder, 

8 E^s. 8 cups Flour, 

1 cup Milk, cup Grated Chocolate, 

1 cup Sugar, } cup Chopped Walnuts, 

Cream butter and sugar in a basin. Add flour, sifted with 
baking powder, and beaten eggs, mixed with milk, alternately. 
Stir in chocolate and walnuts, lightly dredged with flour. 
Bake in three .small, well-greased layer cake tins for about 
\ an hour, and when firm, cool on a rack. Put layers to- 
gether with whipped cream filling, and ice with orange icing. 

CHOCOLATE SPONGE ROLL 

2 squares Chocolate. 2 tablespoons Butter. 

2 Eggs, IJ cups Flour. 2 teaspoons Bakirq* Powder, 

1 teaspoon Vanilla, J teaspoon Salt. 

1 eup Hot Water. 1 eup Castor Sugar. 

Add sugar gradually to well beaten eggs, then stir in hot 
water. Add vanilla, melted ehocohit(\ and melted butter, 
without heating. Sift flour, baking pow'der, and salt tf)gether 
three time.s, then sift intti mixture, folding in as lightly 2 ls 
possible. Pour into a large baking tin lined with oiled paper, 
batter should not be more than J inch thick. Bake in a 
moderate oven for about 20 minutes. Turn out on to a wet, 
hot cloth. Remove crust quickly from 4 sides and spread at 
once with plain icing. Roll up. 

SWISS ROLL 

a oz. Flour. a I 4 oz. Castor Sugar. 

tablespoons Heated Jam, { 1 teaspoon Baking Powder. 

Line greased oblong baking tin with paj>er, brushed with 
f»iled unsalted butter. Break eggs into basin, add sugar, and 
beat till en-ainy. Sift flour with baking |K>w'er and fold in. 
Spread mixture evenly <jver tin. Bake in hot oven till .s|M>nge 
is firm and golden. Turn quickly on to damj> el(»th sprinkk'd 
with castor sugar, and remove paper. Sj)read with hot jam, 
roll up, and sprinkle with castor sugar. C ool on cake rack. 

LAWN TENNIS LAYER CAKE 

5 oz. Flour. 4 o^. Butter. 

2 GC. ('orn flour, .*{ «... t Mince ( 'berries , 

5 oz. Sugar. 4 Eggi. 2 oz. ('andied Peel. 

4 oz. Sultanas, 1 teaspoon Bal:ing Powder, 
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C ream butter. Add sugar, then flour, gradually moistening 
willi yolks and stiffly beaten egg wliite. Stir in eornflour, 
and lastly add fruit. Pour into buttered layer cake tins and 
bake in a hot oven for about 10 minutes, then cook slowly 
till don(‘. Try with a skewer. As soon as cake leaves sides 
of ])an clean, remove from oven. Cherries should be halved, 
sultanas well dried, and peel .finely mineed before adding 
to eake mixture. When cake is cool, put together with 
almond paste. S('e page 025. 

ORANGE LAYER CAKE 

5 Hsins. 2 cups Castor Sugetr, 

i <ap lluttcr, 2 Flour. 

1 Oruniie Kind. 2 teaspoons Baking Powder. 

\ ctijt Orange Juice. I^mon Cheese. 

Beat butter and sugar to a cream. Sift flour and baking 
powder tog(‘th(‘r. Stir flour and eggs alternately into butter. 
Add gratecl orange rind and orange juice. Beat lightly, then 
f(»ld in si inly frotlied whit(‘s of eggs. Bake in two buttered 
layer <*ake tins till eris]) and gf>lden on the outside, in about 
i an hour. Cool on a teaeloth s))rinkled with castor sugar. 
Put layers together with lemon cheese. Cover with 1 stiffly 
frothed white of egg mixed with the juice of 1 large orange 
and lemon and icing sugar — from 1 i to 2 cups — adding fruit 
juice and .sugar alternately. Decorate with leaves cut out 
of crystallised orange slices. 

PINEAPPLE LAYER CAKE 

i U). Flour. 5 Eggs. 2 small teaspoons Baking 

J lb. Butter. Pozinler. 

G oz. Castor Sugar. Pineapple Filling. 

Break i‘ggs one by one info a cup, then turn each into a 
basin as you find they are fresh. Beat till frothy, then 
add .sugar, and whisk for 5 minutes. Now .stand basin over 
a pan 4>f boiling water and whisk it until mixture is a lighter 
colour and thu*k and ropy. Warm butter gently till oiled, 
sieve lk»iir and baking powder tt»geth(*r, and add alternately 
with butter to eggs. Diviile mixture between two layer eake 
tins, lined sino(»thly with buttered paper and bake in a 
quick own for about JU) minutes or till thick and sjxmgy. 
C\)ol on eake rack, then cut each round in half and ]nit the 
four rounds t(»gc*tluT with pmi*apple filling. Cover eake with 
thin glaee icing, tlavoureil maraschino, and coloured pink 
with (*oehi!U*al, \\Teathe edges with glaee cherries, and 
angelica and arrange glace pineapple prettily in centre. 
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STRAWBERRY WHIP CAKE 

i cup Butter. 1 cttp Ctixtor Suf^ar. 

Ij cups Flour. 2J letr! Irtispittnis Baking 

i cup Milk. 2 Poutirr. Salt. 

Cream butter and su^ar. Sift flour with baking p<»wder, 
and J tcasjx^on salt. Add flour and milk, inixcd with bcuteii 
cg^ yolks, alternately to cream. Fidd in stiffly frothed wiiites 
of ep^. Bake in biittcri*d layer rake tins till firm and pale 
gold, in alM>iit J an hour. C<h> 1 on a rake rack. Put halves 
together with strawberry whip and icc with orange icing. 

VANILLA LAYER CAKE 

2 ettps Flour. 2 cups Sufior. 

4 Kges. 1 cup Milk. 2 tmsjHh/n^ Fan'/la. 

4 tablespoons Butter. 2 teaspoon t Baking Powder. 

Beat egsrs and sugar to a yellow foam in a basin. Heat 
milk and butter in a dou!>le Ixnler. and lightly stir in sifted 
flour to the eggs and sugar vatiilLi. I tt*.;Np()t»n grat<‘d 

lemon rind, milk, butter, anti lastly b.k;:i; p order. Put 
mixture in two warm butt<*n*ti sandwieh lia^ ILike in a 
quick oven for abtait .SO mimites, and wht ii golden brown 
and linn, turn out on to sugared p.q> t Put layt‘rs together 
with Highland filling, or \Mth walnut butter icing. 

FILLINGS FOR CAKES 

APPLE CURD 

8 W. Tart Apples. If W. S /i^ar. 

A jiiNt fitfr. 4 ft:, liuiltr 

2 io/A s ft/ Fsjts, ] Uasjn^m (Iround CSnnamnn, 

Peel, e(»re and sliee the apples SimnnT gently in the water 
until tlj<»roughly <*ook» d H* at until srii » ith or rub through 
a sieve. Add the sugar, <’mn;4moii. bt.it^ n eggs and hutl<*r. 
Stir over a g<ntle li^at until the eggs e.M»k and thiekca, 
but do not boil. P(jt iiiine'diati ly ami in ik'* as retpiired. 

CARAMEL FILLING 

1 cup Supar. ] f,gz* i'e/A*. 

^ Ua.sjtooH I'aniUa. t ii/>s //o/ Milk. 

I cup Flour. 

Melt half of the sugar in an inm frying pan till it l<K>k.s 
like s^Tup. Stir in the liot riiilk v<Ty gradually. Mix the 
remaining sugar with the flour, stir in a little of the hot 
sugar mixture, and add it to the rest. Cook, stir well until 
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It thickens, and then occasionally. Add well-beaten egg 
yolk, and vanilla, and spread between cake. 

CHOCOLATE FILLING 

i cup Milk. I i cup Castor Sugar. 

1 tablespoon Cornflour. | } cup Grated Chocolate. 

Mix dry ingredients. Stir in milk. Cook till thick, then 
cool, and add vanilla to taste. 

CONFECTIONERS’ CUSTARD FILLING 

1 pint Millc. i oz. Cornflour. 

2 Egg Yolks. 1 Egg White. 

i teaspoon Vanilla. 1 dessertspoon Castor Sugar. 

Mix cornflour to a paste with cold milk. Boil the J pint 
milk, and stir it into the cornflour. Return to saucepan, 
and boil, for a minute, then remove from fire. Beat in eggs 
and sugar. Bring to boil once again, remove from fire, and 
flavour with vanilla. 1 tablespoon chopped, blanched 
almonds can be added. Good filling for cream buns, eclairs, 
or sandwich cake. Sometimes I add 1 pat butter after 
removing from the fire for the last time. 

FRUIT WHIP 

1 } cups Sugar, 1 J cups Grated Apple^ or Mashed 

2 Egg Whites. lierries, or Minced Peaches, 

Grated Rind of 1 Lemon. or Grated Pineapple. 

Mix all together, and beat with a wire egg beater until 
very, very stiff. If weather is warm, add 1 tablespoon 
gelatine, dissolved in cold water to cover, while beating. 

HIGHLAND FILLING 

3 tnhh spoons Aprirnf ,1um. 3 iablesjtooas Ground Almonds. 

'i tabliiipoon Chopped \\ alnuts. 1 teaspoon Vanilla Essence. 

Mix all togflluT and use as a filling for a plain sponge 
or Victoria sandwich mixture. 

MOCHA FILLING 

1 cup Icing Sugar. I 2 itaspoons Cocoa. 

J cup Butter, | 2 tablespoons Strong Coffee. 

Sift the icing sugar, then mix all ingredients to u paste. 

ORANGE OR LEMON FILLING 

2 tablespoons Baiter. 1 tablespoon Change or Ijcmon 

1 cup Icing Sugar. Juice and a little Grated 

1 tablespoon Milk or Water. Rind. 
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Crexim butter and sugar well, then add water or milhi 
till thin enough to spread, and flavour to taste. 

PINEAPPLE FILLING 

1 ,£r/7/ Cream. 1 fiHl Grated Pineapple. 

4 iahlcspoon^ Castor Su^'ir. 1 /j/7/ Sieird Patafui Crumbs. 

Whip ercani till it really hangs on to the whisk, thou stir 
gently into it the pineii]>ple, sugar, and crumbs, and use. 

STRAWBERRY WHIP FILLING 

1 eup Crushed .Str'iicbrrrics. .] rw// ITtz/t r. 2 Whites. 

1 cu/t Granulated Suiuir. Maraschino. 

Boil cTiished fruit with sugar and water till mixture 
spins like a thr .el. Pour ov(t stiilly whip]>ed wiiites of 
eggs. Flavour wiiii Maraschino, and beat 1 ili snioolii. Use. 

WHIPPED CREAM FILLING 

} cup Thi^'k CiKitn. 1 White. 

I tea<t}KH)H Vautlla. I euji Icing Sirjar, 

Set a medium-sized bowl in a pan of crushed lee to which 
water has been added. Place ert am in bowl ami beat till 
stiff with a wire wJii^k or cream whipjKT. Whip up w<*ll 
%o tliat air bubbles may not be loo large. Add ^ugar, egg 
white stillly beaten, and vaniJJa. Ki'^p cot)! wlule using. 


ICINGS FOR CAKES 

To ice a cake evenly to the very edge, and prevent 
icing fr<*m runnmg dowm tlie sides, ijonbie a pufe stiff 
pajxT and pin collar closely about the cake, hdtmgpapir 
extend about an inch alxive the t<»j> of eakr .Spread 
icing, dteorale, and do not remove pajxT till icing is set. 


PLAIN ICING 


1 cup Icing Sugar. J teaspoon Vanilla, nr I.^tnon, 

2 table sp*tf nib /Soiling Water or ur other Eswtu e. or I table” 

Milk. spoon Ijcmon Juice. 

If cake is Cf»ld, heat liquid. Stir liquid into the sifted sugar, 
adding more, a few drops at a as meilcsl. A little 

lemon added to any fruit juice iiiiprov«‘s the flavour. The 
icing is of the proner eoiLsistency ti> spread w'hen it coats the 
sp(.K)n and eoneeals its colour. 
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ALMOND PASTE 


1 ib. Ground Almonds. 

2 lb. Icitif* Su^ar. 5 Egf* Yolks. 
1 dessertspoon Noyeau. 

I teaspoon VnnilJa. 

1 dessertspoon I^nion Juice. 

1 teaspoon liosexvatcr. 


4 drops Almond Essence. 

J teaspoon each of Pineapple^ 
Orange, Hose, Lemon and 
Violet Essence. 

i teaspoon Orange Flower Water, 
AI cited lied Currant Jelly. 


Sift icin<ir tliroucjh a hair sieve into a larrr(‘ basin. 

Stir in almonds. Mix willi your linj]fers like rubbin <4 in butter. 
Make a hole in eentr(‘. Add iK)yeau and l(*moii juiee. If 
you don’t earc for noyeau, substitute 1 teaspoon heliotrf)pe 
and 1 teas]K)on honeysuckle essence. Add vanilla, other 
essence's, and yolks of 4 e^rjjs, keeping one back to sec if 
you need it, or not. Knead and roll (mt on a pastry 
tK)ard, hi/litly dusted with iein£» su<xar. If iKit moist enou^li 
to roll, adil anotlu r yolk and if still too dry, add anotlier 
yolk. Knead paste wtll like bread doui^h till free from 
eriieks. Tlu'ii roll strips lor side of cakes, before rollinic out 
rounds ti) lit the top. When sides are brushed with melted 
red currant jelly and paste moulded on, lit rounds neatly on 
top, and mould <rently and evenly till your eaki's are covered 
with almond [)aste. Leave overnight to harden. 


CARAMEL ICING 

1 cup Itrown Sugat . | 1 teaspoon Butter. 

\ cup .Mtlk. 

Boil all three in<j:redients together till a little lifted on a 
spoon forms a thread If usiiu^ a candy thermometer, (‘ook 
U) 238 degrees Fahr. Beat till ereamy, and spread while warm. 


CHOCOLATE ICING 

8 oz. ChocolaU . | V gill Water. 

\ lb. Icing Sugar. 

Boil chocolate with water for a few seconds, stirring all 
the time. Beat till smooth. Remove from tire, and beat 
in icing sugar very quickly. Flavour with vanilla and pour 
over cake. 

FUDGE ICING 

1 tablespoon Butter, 'i cup Cream. 

J teaspoon Salt. 2 cups Brown Sugar. 

Cook all ingredients together until a little dropped into 
cold water forms a soft ball. If using a candy thermometer, 
it should register 238 degrees Falir. Cool, and beat and 
spread while still warm. 
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LOUISIANA ICING 

I teaspoon Vanilla. 2 tablespoons Strong Coffee, 

1 cup Icing Sugar. 8 tablespoons Dry Cocoa. 

Add coffee to susfar, till tliin enough to spread. 

Flavour with cocoa and vanilla, and spread with a stroiig- 
bladcd knife. 

MERNA ICING 

1 teaspoon Melted Butter. 1 Egg ^Yhite. 

I teaspoon I'anilla Essetice. 2 tablespoons Milk, 

Shelled Icing Sugar, 

Mix together the butter, and egg white, then add mill; 
and vanilla CNsenee and just enough icing sugar to make 
mixture spri*adablc. Beat well, spread on cakes or biscuits, 
and decorate with shelled wxilnuts, or mimosa balls. 

ORANGE ICING 

1 cup Icing Sugar. Crated Bind of ( lAmon or 

2 tablespoons Orange Juice. Tangerine. 

1 teaspoon i^emon Juice. 

Add orange and lemon juice and rind to s\igar, a little at 
a time, till thin enough to spread. Spread with a palette knife. 

ROYAL ICING 

(For Christmas Cak<‘s) 

2 lb. Icing Sugar. 4 or !> Egg fVbifes. 

6 drops Acetic And. (i drops ( onfeAioners* Blue. 

1 dessertspoon IjCinon Juice. 

Rub sugar with tlie jxant of a wooden s|>oon throrgh the 
hair sievf. then add the \\ lutes of and beat well Add 
aeetic acid and lemon juiee. Add eonft etioncrs’ blue, beat 
well, and give eakt ils first coat (d roval lemg Ket ]) top 
edges sharp as ]M>ssibIe when icing If cake lias ris( n t<K» 
much m a litre, which you can avoid by hollowing out c( ntre 
sliglitly before baking, slice down till i ven tiu o lurn ujisidc 
down and makt the bottom the top (iive \oiir eakcN two 
coats of royal leing <ir even three, drying each C‘»i’ before 
applying the next. Thicken icing with a htt' ne^.e sugar 
be lore ytiu begin to dee<»rale with the aid of an icing 
syringe and a foreing It is not m ee ^sa^y to add 

eitlur ae<tie acid or conIt etiont rs* blue, but tlicir udddion 
to the icing mak< s it a ])ur« r white 

WALNUT BUTTER ICING 

2 cups Icing Sugar tup Fttsh Butter. 

f tabu spoon (*ofoa 4 tuhlfspitons Strong Coffee, 

1 i tblespfjon finehf-mituid W alnuts. 
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Brat butter and sugar to a cream. Add cocoa, coffee and 
nuts, iinely clioppcd. Us(‘. 

WHITE MOUNTAIN CREAM 

1 cup Castor Su^ar, J riip Cold Water. 

1 teaspoon Vanilla. 1 White. 

Put sugar and water in a saueepan, and stir to prevent 
sugar adhering to the saucepan. Heat gradually to boiling 
point, then boil without stirring till syrup threads wlien 
flro])ped from tip of spoon. Pour syrup gradually over beaten 
^vhite of egg, beating mixture constantly, and continue 
beating till of the right eonsisteney to spread. Add vanilla, 
and p(»ur over eake, spreading evenly with a palette knife. 
C rease as soon as firm. If not beaten long enough, frosting 
will run. If too long, it will not be smooth. 
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BIRTHDAY CAKE 


J lb. Flour. 1 cup Milk. 
I lb. Ilais'ins. 

1 lb. Cun af its. 

a oz. liioivti Sufiar. 

2 oz. Hi oxen Su^ar. 

a K^s. 7 01. JiuUer, 


2 oz. Almonds. 

1 t€as})oon Ground Mace. 

2 teaspoons Baking Pozvder, 
I lb. Ml. red Peel. 

I teaspoon Grated \utmeg. 
Grated Bind of J Lemon. 


Line a greased tin with four layers of greased paper. 
Place tin lirinly on i\ bed of common kitchen salt, banked 
up on a baking tin. Sift flour, baking pow'dcr, mace and 
grated nut iiKg and, if you use fresh butter or margarine, 
i teaspoon sjilt as w'ell, into a basin. Rub in butter with 
tij)s of fingers, then clean and pick currants, seed and 
roughly elioj) raisins, shred mixed ])eel, and blanch and chop 
almonds. Mix the 0 ounces c»f sugar with Hour, then add 
all the fruit. Now' beat eggs with 2 ounces sugar for 10 
minutes, mix into eake with grated lemon rind, then pour 
into ]m}iared eake tin. Hollow’ out eake slightly and lightly 
m tlu‘ eentre, and bake steadily in the i)Ven till dry when 
tested w'lth a line knitting needle or a skew’er. 


^ Un PtulUr. 

4 Lugs 
j lb. Simar. 

2 oz. Citron PeeL 
Pinch of Salt. 


CHERRY CAKE 

\ tea.spoon Ihdcing Poxvder. 
i lb. Flour. 

I lb. Glac^ Chimes. 

Grated Lemon Bind and 2 oz» 
Preserved Ginger. 
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butt IT jiiui suijar to a main. AcM eggs, one bv one 
b<.iMi»i: taeh m s< iKiratc Iy Sift ll*»ur, tmking {>ow(ler, juid* 
>.iJt iniji'thfr, :iiul adii to Inittfr nnci Stir in hal\,f| 

elurru'-, chopprd pn I iT lThi :< r and I tea^iiofui gralt'd K inon 
T\ud M\\ u\ a littU* ni»>ri milk if met-svary, and baki m ^ 
irriaM'd i*ake tm. lin* d uitii two kivcrs i»f buttered p.ijur, m 
a ini>diTa*o o\in for h»‘urN. 


CHRISTMAS CAKE 


a o:. i'hrpprd Chrrrit^. 

l.'» uz. \Vtls}''<!, liru'il Sult>:tnLS, 

I\ iraxpfutfts 

I tensjHKm I an ilia K.w’nrr, 

1 itas/font Kaliifiil i*tnnltr. 
ir» tn. Wa^hftL Urird i'unant^. 
(tratui iA'mfin Hind. 


I.> oz. I'hnr, 
i-2 Until r. 
a az. Mind Peel. 

(J or 7 

1 i/t rt,\jtoon Hos^'icater. 
lU oz liriKcii .*>N:iar. 

Piiich >ndt. I ipi! Sherrif. 

Stand liuttcT and suirar in a basin wlu ri‘ the butter will 
soften but not nu It Heat both wi ll to'jether till very 
vTeainy. CU-an eurrants, sultanas, chop ela rries. and |X*t 1, 
alter remoNiuL: sui^rar from i*entres. Heat ei:L:s w’ell toixetlur 
111 a luisiii Add a little of the Hour, sifteel witii salt. t(» the* 
<Team of butter and suiiar. then add a little beaten em^ and 
fle)ur altiTiiately till e<rgs are all ineorporated and llou^ 
nearly all added. Stir in ll(»ur and slurry in two jiortions, 
add fruit, jjrated lemon rind. spie<‘, tlavourin^^s, and beat 
quiekly for one rninuti* before stirniio in bakin;' powder. 
Ikike in one lar<^e preparei.1 eakt* tin, in a mode rate oven from 
3 to hours, or if a two-tiered eak(* is wanted, bake in a 
lari^e and in a small tin. If made int<> two cakes, from *J.l to 
hours should be enough. When ri iuly, leave on a cake rack 
till (juite cold iK'fore e<jvering with aliiuuid paste and royal 
i(‘ing (see pages 


COFFEE CAKE 


1 cap Drmerara Sugar, 
iij raps FUmr. 
i cup Trcfulf. 

I cup ('old Coffee. 

I tcdApoon ('ifinamon. 


1 cup Hutter. 

:$ xccll-brairn Efoff. 

1 tenspomn (irouud Cloven. 
j tcaJtj[HJon ('urltonate of Soda, 
] cup Stoned UaixtHM. 


Line a small greased cake tin with two layers of buttered 
paper, (’hop raisins. Ikat butter and sugar to a ereani. 
Stir in alternat(*Iy with egg, the fkmr .sifted wnth cloves and 
cinnamon. Mix in treiu*le, raisins, and coffe<* in which soda 
is diss(»lved. Hake in a moderately hot oven till linn. 
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DEMERARA CAKE 

5 oz. Butter, 1 teaspoon Baking Pomder, 

a lb. Flour, 2 Eggs. 5 oz. Golden Syrup. 

2 oz. Almonds. 1 teaspoon Ground Allspice, 

2 oz. Crystallised Ginger. or Mace. 

Beat butter and syrup together. Beat in eggs. Sift flour 
and baking powder togclluT, and add ehopped erystallised 
ginger. If not moist erK)ugh, add a little milk. Turn into a 
greased tin. Snrinkle top with halves of almonds, blanched 
and skinned. Bake in a moderate oven for | hour. 


DUNDEE CAKE 


I lb. Flour. 

7 oz. Butter. 

0 oz. SitUanns. 
( lb. Currants. 
3 Eggs. 


J lb. Brown Sugar, 
i lb. Bice Flour. 

1 oz. Almonds. 

2 oz. MUrd Peel. 
About 1 gill Milk. 


(Crease and line a cake tin with greased paper. Clean and 
[)iek over fruit. Blanch the almonds and chop the peel. 
Beat butter and sugar to a cream. Beat eggs w'cll then add 
to butter and sugar alternately with the Hour. When w’cll 
mixed stir in ground rice and milk. Add prepared currants, 
sultanas and peel, then beat for a few minutes. Turn mixture 
into prepared tin and decorate wdth the almonds. Bake in a 
moderatr oven for from 2 to hours. If cake is browning 
too fast, lay a piece of greaseproof paper over the top. When 
cooked, turn on to a cake rack. This cake is best if kept for 
a few days beh)re cutting. 


FEATHER SPONGE CAKE 

5 02 . Lon] Sugar. ( gill Water. 

3 Egg Yolks. i lb. Flour. 

2 Egg Whites. Grated Lemon Rind. 

Put sugar and w^ater into an enamel saucepan. Bring to 
boil, and simmer slowly 5 minutes. Beat eggs slightly with 
a wire whisk, and pour syrup very slowly over them, beating 
all the time. Whisk steadily for J an hour till light and 
frothy, when sift flour, add lemon rind to taste, and fold 
lightly into mixture. Grease and line a fairly large cake tin 
with buttered paper, pour in mixture, and bake in a steady 
oven for 2 lumr. 
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DISC l' ITS ANI> CAKES 

GLASGOW GINGERBREAD 

1 Bi Flour 2 i Ilurf-adoet Sugar. 

I R) rrrafU. * ™/» » 

I lb. fUitter or lAird. 4 «• Oround Oirtgn. 

S loblfriroons .UmontU. , I Ittupoon tlalrntg Stuh. 

Melt fat witli tnaelr «n«l water. Mix nil <lry inuredients 
together, nfltrsiftinp Hour withf!in|»rr and sinla. Ifhkal, ndd 
I cup sultaiia'i, chopjHxl omiige peel, or preserved ginger, or 
H mixture uf f'Otl ami sultanas. Beat eggs well. .Vdd’alter- 
nately to the dry iiigri dients with tmu-le mixture, pour i„to 
a wcll-grea-scd tin. IK>t with hliinelntl altnunds. Bake in 
a modi rate oven from i to j hour till tirni. 


MADEIRA CAKE 


i B> Fl'^tr. 

* t£..r 

C) o: .Sic rtf. SaU. 


5 rt tluttfT, 

1 liaicin^ Ptrxdfr. 

1 lymon ( ilroM IVr/ 


Lint* A p^eaM'd (akt tni NMth four l.i\ers of ;;nasrd [laprr. 
Beat butter and su^uir in a basin, lb it in f*^;rs one by one. 
>tir in fltiur siftul Vith bakincr fK»uti<r. arul a tin\ pmeli ol 
salt, and add i:r*itod It rnon r*nd 7’ urti into raki tin. Hak< 
in a niovknite omu for 1] hours. When h ib dole, pi lee a 
slice of citron j>m 1 on top and iiiush baking. Cake will 
require about another i hour. 


NURSERY PLUM CAKE 

} eup Soft JiuUrr. 1 1 « ^ftlK 

li* ru/>f i loHT. 1 it>,sj trttn (tTinifid Citmtanoti, 

lb. Vulfi SultanoM. 1 oz irltr< ( hf/rirt 

rw;a liruicft »Sicar. 4 

5 Uaspoons liahms Potnirr, 1 \ulntrg. 

oz. Mijrt d ( audtfd Peel, sli^hll>/ ch<tjtprd 

Sift ilour w’lth baking powder, tinnainon. and nutmeg. 
Rub butt<*r in lightly. Stir in beaten eggs very hgitth . Add 
prepared Iniit, then a very little nulk, just sufiieif nt to make 
mixture wet enough to fall into a eakt tin lined with 2 fedds 
of buttered paper. Rake m a moderate oven for 2 hours. 
Ice wiieri cold, if liked. 

SCOTCH LUNCH CAKE 

3 02. Putter, } W Sifted Flour. 

4 vz. SultanoM. tl oz Parhadoes ,S«;?rtf. 

1 tieU-bfaten 1 tearjtoon Pahitif* Pwtder. 

1 gtU Podfd Milk. 1 hiiltHpotm each Since and 

Grated Hind of ^ Lenum. Ground Sutmefi. 
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Rub butter into flour. Mix together cleaned and picked 
sultanas, sugar, baking powder, lemon rind, mace and 
nutmeg. Add dry ingredients to butter and flour. Stir in 
egg mixed with milk. If too dry, add more milk. Bake in a 
greased cake tin, lined with 2 folds of greased paper, in a 
moderate oven for 1 hour. Sprinkle with castor sugar when 
ready. 

SEED CAKE 


5 03. Flour. 
8 03. Butter. 
2 KgfiH, 


4 03. Sugar, 

1 ieaepoou Baking Powder, 

1 dessertspoon Carraway Seeds. 


Beat butter and sugar to a cream. Add whipped egg 
gradually. Sift in flour and baking powder, then half of the 
carraway seeds. Sprinkle other half on top of eake after 
putting it ill a greased and lined tin. Bake in a moderate 
oven for J hour. 

SIMNEL CAKE 

i lb. Butter, J lb. Flour, 

I lb. Currants. I oz. Mixed Spice. 

1 teaspoon Baking Powder. 4 lb. Sugar. 

1 lb. Citron Peel. 6 Eggs, 


ALMOND PASTE 

2 03. Melted Butter. 10 oz. Castor Sugar. 

1 lb. Ground Almonds. 2 Eggs. 

Juice of 2 Ijcnwns. 

Beat butter and sugar to a ereani in a basin. Beat in 
eggs ()n(‘ al a time. Add flour sifted with baking {lowder, 
washed and dried currants, ehopp(‘d citron and spice. Stir 
well t()g(^ther. Put half the eake mixture into greased cake 
tin, linul with three layers of buttered paper. Place a 
layer, about half a jiound, of almond paste on top, taking 
care that it is even in thickness. It should be about 
three-cpiartiTs of an inch thick. Cover with remainder of 
cake mixture. Press down well, and bake in a moderate 
oven. When nearly done, rough a roll of almond paste 
up with a fork, and ])lace it nnind the edge. Cover with 
a j)iece of Litehen ])aper, and return to oven cook. 
Then renu)ve ])aper and sprinkle to]) with water and sugar. 
l)eeoratc‘ with marzipan eggs, a fluffy chicken, a chicken 
and a ncsl, or glace cherries, and leaves of angelica. 



CANDIES 

I F you would be a ^ood candy niakcr, you must spend 
a little money on utensils. Otherwise some of your efforts 
will not t urn out as well as you ex]H‘eti*d. It is not necessary 
to have much equipment, but you should have a suLfar- 
boiliiu; tluTiuonu t^ i . slab marble slate* e>r (»f heavy 
Wood eov( reel with (‘namelle‘d iron, a set of wt)oel(Mi sj)o(>ns 
you keep for tlie ]nir])e>^e*. a pale*tt«* knife*, a me’asurinjr cup 
auel spoons, and a luiir sieve. If you want to be more* 
j)artieul.ir "'till, add a earam**! markeT— ^a small ribbe*d rolling 
pill f(>r nuikim; earameds. a su^ar sera]K*r and marzipan 
moulds. I weiuld also buy ijooel epiality olive oil for j^reasin^ 
candy bars. ‘-iabv.. and tins, and a small bni^h to a])]>ly it 
as well as i:rea^e-])r« »of ]tapeT for lirniint: eaiulic's on, etc. 

Ne>w Jet me ^nve yi»u a list of (‘edours anei llavourin^s 
3"ou vill tlnd iise-ful when inakiii’.: fondants. 

coLorus 

Apricot, ce'lTee*. canary ye‘llow. fawn, ^'re‘t n, mauve, deep 
and }»ale jiink, oraiure- yelle»w. saftron aiiel while. 

Fl-AVOrUINUS 

Apricot, eiimamon, clove*, Lnn^er, ee)ffee‘, Kiuoii, heliotrope, 
e raii^e, ras])b( rry, re>se, strawbe*rry, viol(t, pejipermmt, 
almeiuel. ete. 

KememheT tliat colours and navourinirs should match. 
Fe»r cxaiii]>le*, it W(»uld not do te» Jiave pink fondants llavoured 
with ee>fu'e*. 

If ye»n have no time to make marzipan you can huy it 
by the peamd in certain stores, or from those who supjily 
cake eiee(*rati(»ns. 

DATE SLICES 

J lb. Stotu’fl Dates. 2 oz. Candied (iin^er. 

\ cup Walnuts. Jcinf* Suf>ar. 

Put stoiK'd dates tlireiu^di a mincer. Add walnuts aneJ 
gin^'cr, coarsely cut Kiieaei and roll intej sausa;^es, using 
sugar to prevent sti<*king. Serve <*ut in thm slices. 

SPANISH SWEETS 

J lb. liaisitis. I lb. Stoned Dates. 

i lb. Ftps. I lb. Walnuts. 

i lb. Almonds. J lb. ('nndied Fruit like Apricots, 

J lb. Candied Cherries. 
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S(‘i (l raisins and put all inf^rcdients through the mincer. 
If you hav(‘n’t the apricots, use crystallised pinca])])le or 
pears. Sj)rinklc pastry board with icing sugar. Knead 
mixture well amongst it. Roll out like a sausage ()r into a 
scjiiare a J inch tliiek. Cut into small squares and pack in 
a till or box lined with paralUn paper. 

CARAMEL FUDGE 

rj Stt^ar, 1 cujf Chopjted WnltntUi, 

1 cup MiU,'. Ihdtcr, 7 M(irshrnailniL'\. 

Put the milk and lA cups sugar into a saucepan. When 
th(‘y come to the boil, add the r(*mainder of sugar, which 
you ha\e stirred in a frying pan ovct a fin* till it turns into 
enramel. Lastly, add a pi(‘e(‘ of butter tlio size of a walnut, 
and cook until mixture forms a soft ball when dro])p'‘d into 
cold water. Remove from lire. Add marshmallow^ and 
walnuts. Ik'at until eivainy, when pour into a butl(Ted pan. 

COCOANUT FUDGE 

\ Uasjmun Ilnhinu Puiabr. 2 cups Urozcn or U A/''- .S//;v/r, 

! tu/f ('ifaiu. ur huff and huff. 

1 iablvspojii llutUr. \ U tsptou I'aniUa Psstncc. 

cup Fresh or DcsiccaUd i'oeoanut, 

IMaee all ingredient > in a sauct‘pan. Stir till they come 
to the boil. Ke< p boiling and stirring till mixture forms 
a soft ball when a h w drops are tested in cold wat i r. Remove 
from tin*. Add vanilla. Stand a minute. Add baking powder 
and etx'oanut, then beat till creamy. Pour into a buttered 
pan and when cold, eut into s(juares. If liked, yv)U can use 
milk insteatl of cream and make it rich by adding J ounce 
grated chocolate to the pan along with other ingredients. 

ELVES’ FUDGE 

1 lb. linncn Sugar, 2 heaped tablespoons lightly 

1 gill ('ocoa. t hopped Suts. 

Vauilla Essence. 1 level teaspoon liutter. 

Put brown sugar, butter, and cocoa made with milk, into 
a saucepan. Roil togc'tlua* 5 minutes, then stir in the chopped 
nuts and cook until the “ soft ball " stage is reached. Remove 
at once from lire, add vanilla — about 1 teas|X)onful — and l>cat 
till creamy. I*our into a buttered tin, and cut into squares 
when cold. 

MARSHMALLOV\/ FUDGE 

2 cups C<Lstor Sugar, I 2 oz. Chocolate. 

1 cup Milk. I 1 tablespoon UuUer. 

i lb. Marshmallotvs. 
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Put sucrar and milk in a saiKTpan. When hot, mLi 
choeolato, finely jrrated. Boil till mixture forms a soft ball 
when dropped in cold water. Add butter, then marsh- 
mallows. Stir till dissolved. Pour into a buttered pan and 
cut into squares when cold. 

PINEAPPLE FUDGE 

2 cups Sugar. ^ cup Tinned Pineapple. 

1 Icospooti Vanilla. | cup liich Milk. Sail. 

1 iva^tpooti Putter. 2 teaspoons Marsfinialluzc Cream. 

Cho]^ the piiica]>ple into small pieces and drain till dry. 
Put all ingredients except pineapple and marshmallow in 
a saucepan. Add a pinch of salt. Cook for 12 minutes or 
till mixture forms a soft ball when tested in cold water. 
Beat till tliick but not prained, then add pineapple and 
marshmallow cri‘am. Pour into buttered tins and leave 
till cold, then cut in scjuarcs. 

SWISS CHOCOLATE FUDGE 

2 cups Castor Sugar. 1 cup H’a/rr. 

2 oz. Chocolate. I cup Condensed Milk. 

Mix sucrar, water and milk together, then cook over a 
slow fire till suLjar is dissolved. Add j^rated chocolate. Cook 
till mixture forms a soft ball when tested in cold w'ater. 
Remove from fire and stand till almost i*old Beat quickly 
till mixture beeonu*s thick and begins to grain, then pour 
quickly into a buttered tin. When cold, cut into sijuarcs. 
More chocolate can !)<* ad(h cl if liked, anti 1 tvaspotiu vanilla 
can be added while Ixating nnxturi*. 

ALMOND HARDBAKE 

1 lb. Castor Sugar. f i lb. Almonds or ShelU'd Walnuts. 

^ trasjmon Vanilla I’isstn<t. 

Melt sugar in a strong frying pan till it b(‘comes a rich 
bnnvn caranu*!. Add vanilla e‘-sen<’e, blanched, split an<i 
roasttd almonds or nalnuts, and pour at <»nce into a Init tcred 
tin. When canrly has hard<*ii<d, break into rougli pieces. 

BLACK SHEEP TOFFEE 

I Ih. liutUr. lb. Drmtrara Suiuir. 

I lb. (toitb n Syrup. 1 tras/mon Lemon Juice. 

Melt 1h(* butter in a saucepan. Add sugar, syrup, lemon 
juice and a teasjxion of water. Boil slowly, stirring well. 
Test a dro}> in <‘old wattr for 4 s< conds when tlie toffee 
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shows signs of thickening. If toffee snaps crisply, it is ready. 
Pour into a buttered tin and break into rough pieces when 
cold. 

GRILLED ALMONDS 

1 cup Ahnonda, | i cup Sugar. 

2 iables]}oans Lemon Juice. | 2 tablespoons Orange Juice. 

Blanch and dry almonds well. Boil sugar, almonds, 
orange and lemon juice till syrup begins to turn broi/im. 
Remove at once and stir till mixture sugars. Cool and 
separate almonds. The sugar will cling to the almonds 
irregularly. 

RUSSIAN TOFFEE 

2 cups Sugar. 1 tablespoon Syrup. 

2 o::. Butler. 1 tablespoon lied Currant or 

1 tin Condensed Milk. Raspberry Jelly. 

Rinse out pan with cold water. Put in sugar, syrup, jelly, 
and butter. Stir till almost boiling, then add milk, stirring 
constantly. Boil for 15 or 20 minutes till toffee is chewy 
when tried with a teaspoon in cold water. Pour on to a 
well-greased tin and when almost cold, turn out and cut into 
squares. 

TREACLE TOFFEE 

1 lb. Treacle. I i W. Fresh Butter. 

1 mjt Sugar. | 2 oz. Almonds. 

Put all ingredients together in a sauee])an. Bring to boil, 
and lK>il f(.)r 20 minutes, stirring constantly, llernove from 
lire and add niiiieed almonds or any other nuts. Pour into 
a greased tin. Leave till set, then break roughly. 

CHOCOLATE CARAMELS 

2 tablespoons Honey. 1 cup Milk. 

ej oz. Sugar. 4J 02 . Grated Chocolate. 

Put all ingredients togetluT in an enamtdled })an Bring 
to boil, stirring all the time. Boil for J hour, then pour into 
a greased tin and leave till almost set, when cut in squares. 

MARSHMALLOWS 

2 atps Castor Sugar. 2 tab!*' spoons Granulated 

cup Water. Gelatine. 

1 teaspoofi Vanilla. 

Boil sugar and whUt together till mixture forms a soft 
ball tested in cold water, then stir in gelatine which 

has been soaking in h eiq) water for 20 minutes. Stir till 
mixture begins to thicken, then add vanilla. Sprinkle the 
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bottom of a shallow pan well with icing sugar and pour in 
the candy. When eoKl. cut into bh»ek.s and dust with icing 
sugar. In cold weather the mixture takes alwut 3 hours to 
harden, but in summer it '.houhl Iv left overnight. Store 
marshmallows in a tin aiul they will keep a long time. 

MARZIPAN DELIGHTS 

1 lb, (tnmmi Almonds, j 4 dmpn Almond ICs^rncf, 

1 teaspoon water, - lb. Icina Suitor, nr 1 lb. 

4 or 5 tdk’i Inna and I lb. (\i\tnr Suaar, 

} iea.*ipoon I'auilln. \ de^Knispnim .straitud I^mon 

I teaspoon Vim apple Ks'ience, Jitin. 

Sift iciri!? siii^.ir thmuirh a liair sirvr Jiilo a basin. 

Stir in alinniids, tlion ini\ \nlli yoiir liriLft rs, as if you were 
rubbing in butter. Make* a hole in t}u‘ centre and pour in the 
essences, and yolks of 4 eiXi»s. Kne;ul and roll out on a pastry 
board, lightly dusted with icinj^ sutrar. If not nuusl enouiih, 
add the fifth e^i^ yolk. Six cinx^ niay be neinled if (*^<;s are 
small. Knead paste well, till tree from enieks. Take pieces 
of paste and roll into little balls and stuff ^daee cherries 
with them, or sandwich halls between two shelled walnuts, 
then dip in castt>r su^ar. 

PEPPERMINT WAFERS 

IJ cups Castor Sugar. I 6 drop*> Oil of Peppermint, 

\ cup Boiling Water. 

Place sucrar and water in a saucepan. Stir till sugar is 
dissolved. iJoil till mixture threads, or forms a soft ball, 
when tested in cold w'ater. Remove from fire. Add j)epj>er- 
miiit. Beat until thick and cloudy. Drop from tip of spoon 
on to slightly buttered jxiper. Remove wdien firm. 

RAISIN CHOCOLATE SCRUNCH 

1 cup Raisins. 1 cup Dates. 

J tedspoon Cinnamon. J lb. Chocolate. 

i tea-spoon Vanilla. 1 teaspoon Grated Orange Rind. 

Put stoned dates and raisins through the mincer. Add 
orange rind, ground cinnamon and vanilla. Mix ingredients 
well and form into balls. Melt chocolate in a double boiler. 
Dip balls in, one at a time, using a wire chocedate dipper 
or very fine knitting needle. Place on buttered ])aper to cooJ 
and harden, or better still, place on waxed paper. 



PRESERVING 

Some housewives limit their preserving to making 
marmuUide in the spring and jams and jellies in the summer 
and autumn. I preserve all the year rouiul, as fruit and 
vcgetjibles become cheap and plenlilul. When I find my 
jam giv'ing out in between seasons, I make dried a])ricot 
jam, orange, and pineaj)])le honey as well as lemon cheese 
and grai)c Iriiit ancl U nion marmalade. 

RULES FOR MAKING JAMS AND JELLIES 

1. Use dry fruit and pure eaiic sugar. 

2. C’hoo'-e fruit just ripe, unless otherwise stipulated. 

3. Boil steadily, skimming carefully. 

4. .VIlow fruit to <‘oine to the boil before adding suge.r. 

5. Bot in healed jars, cover and store in a dry. airy 
eu])board, ivJien cold, 

r». Fruit lacking in both acid and pectin, such as black- 
berries, cherries, vegetable marrow’ and strawberries, set 
better wdieu made with a jclKung substance, eoiiNisling of 
e(»iu*ent rated apple juice. The juice of one lemon can be 
added to every pound of fruit lacking in acid and pectin 
instead of using concentrated apple juie(‘, if you prefer. 

TO PREPARE FRUIT FOR PRESERVING 

1. Pick over soft fruits, such as all berries. Only rinse 
cjuiekly if necessary. 

2. Wash currants, gooscbcirics and cherries. 

3. Damsons and plums can be wiped, or washed. 

4. Wash and dry lemons, oranges, and grapefruit. 

5. Diseartl any bruised fruit and cut out any blemishes. 

(i. Dried fruits should be thoroughly w'ashcd and drained. 

UTF.NSILS KEQI IRED : 

1 Aluminium, Iira,ss^ or Copper 1 svt of and Scales. 

Presen'itt^ Pan. 1 sharp- pointed. Saw-edged 

1 long Woodi’n Spoon, reserved Stainless Knife. 

for preserving. I Flannel Hag. for clearing Jellies. 

1 (pmri Pleasure. 1 pint Measure. , 1-pound and 2- pound Glass Jars. 

Jem- pot Covers and iMbcls. 
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JAM, FRUIT AND SUGAR TABLE (ROUGH) 

Blackhckuy i U) to 1 \h fruit. 

Black CrKK.vNr.- Equal quanlitv currantji and suj»ar. 
Damson.— 2 to 1 lb. sugar to 1 lb. fruit (according to 
taste). 

c;oosi:kerkv. — E qual quantity sugar and fruit. 

(Jreengagk — J to 1 lb sugar to 1 lb. fruit. 

Loganiu'.kky.- J lb vugar to 1 lb fruit. 

Plums - I to 1 lb ^iigar to I U> fruit (acctirding to kind 
of plllITH 

Kaspbi'.kky.— J lb. sugar to 1 lb. fruit. 

Blll'R.Mtu —til lb. sugar to 0 lb. rhubarb. 

Stbawbekry. — 2 lb. sugar to every pound fruit. 

There are different ways of making jam, but I prefer 
this method. Place prepared fruit in a prcscTving pan, and 
stand pan at the back of kitchen range or on a slow gas 
burner, till the juice begins to flow', then place pan on the 
fire, or if cooking by gas, increase th(‘ h(‘at and bring to 
boil. Cook for a few minutes, then add h oz. butter, which 
clears the jam and saves the trouble of skimming. Add 
sugar, heated in the oven, and b^nl quickly till the “ jelly ” 
stage is reached — when a drop w'ill liang from the stirring 
spoon. Cool for 5 minutes, then pour gtmtly into heated 
glass pots. The pots should be cpiite full. Wipe the rims 
and the outsides free from any drops of jam. Cover at once, 
label, and store in a dry airy cupboard. 

Note. — Some p<*oplc adv(»eale pouring a thin layer of 
melted y)aratrix wax over jam before covering. I simply 
use gummed covers and cover while still hot, and up to 
date my jam has kept well. 

TO MAKE JELLY 

Cook fruit till the juiei* tlows. Crush, if necessary, w'ith a 
sjxoon. Strain. Pour into a jxdnled jelly bag hung between 
chairs, if you dt) not have a j<*lly bag fitted to a .stand. 

fruit juice strain into a basin below. On no account 
squeeze hag to quicken straining, or your jelly rvill he cloudy. 
When all tlie juice is strained tiirougb into a basin, measure 
it and w'eigh out sugar as required. 1 usually allow 1 lb. 
sugar to 1 pint juice. Fruit used for jelly must be under 
rijK* or ju.st ripe, never over ripe. lk>il jiii<*e and heate-d 
sugar together till a few dn>ps will “ jell when tested on 
a cold plate. If you find it diflieult to iruike jelly .successfully, 
you can alway.s make it with concent rated u[)ple juice. 
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JAMS, JELLIES AND MARMALADES 

AMBER MARMALADE 

1 Grapefruit. 2 Tangerines. 

1 I^non. 1 Seville Orange. 

Cold Water. Sugar. 

Wash and dry the grapefruit, lemon, Seville orange, and 
tangerines very carefully. Peel as thinly as you can, then 
remove white pith from fruit and throw away. Slice fruit 
as thinly as possible, gathering any pips into a muslin bag 
and catching any juice that comes away in the slicing. 
Place pulp and finely shredded peel in a basin after measuring 
carefully, and stand overnight covered with three times 
its (juanlity of cold water and protected from dust by a 
cloth. Next morning put peel, pulp, water and bag of pips 
into preserving pan, bring to boil, and boil 2 minutes. 
Return to basin and cover. Repeat this process three days 
in succession, and on the last day measure after discarding 
bag of pips, add same amount of sugar, and boil till it 
jellies wiicn tested on a cold plate. Pot and cover at once. 

APPLE AND BLACKBERRY CHEESE 

6 lb. Tart Apples. | 5 lb. Blackberries. 

Sugar. 

Peel and core apples. Place in a sauei*]ian with just 
enough water to keep them from burning. Cover and stew 
gently till soft. Add blackberries. Stir lor a few moments, 
then boil 5 minutes. Pass through a fine sieve, a little 
at a time, scrajiing the sieve clean underneath with a spoon 
now and then. Weigh sieved fruit. Place in a preserving 
pan. Add sugar, in the proportion of | lb. sugar to every 
pound sieve<l Iniit. Boil quickly for 30 nuiiutes or till set. 
Skim well. Pot at once. 

APPLE CHEESE 

1 lb. Apples. I 2 Beaten Kegs, 

J lb. Sugar. } lA^nwn. ( 2 oz. Butler. 

Peel and core apples. Put them in a pan with just enough 
water to keep them from burning. Cook to a ]>ulp. Atld 
butter, sugar, and the rind and juice of lemon. Stir till well 
blended and sugar is dissolved. Add eggs. Stir till thick 
over a slow fire. Use for tea scones and as a filling for 
sponge sandwiches. 

Y 
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DRIED APRICOT JAM 


(1) 2 tb. Dried Apruroit. 
4 ih. Sugar, 


4 pinia Watrr^ 
2 02, Aimonda^ 


(2) 2 b, Apncots. I T pints Water, 

7 lib. Sugar, f 9 az. A/mutuia, 

Ft)ll»»w this iiu'tlxMl for the iilxivc recipes. Wash, 
drain. (jiKirter, and M»ak a]>ru'«>ls in the first ease for 
lu>urs and in the stvoml for 4S hi»urs. in the water. At th<* 
end of that time, turn a|>ri<^»ts and water inti> a presi'rvinjr 
pan. Add snuar and U»d <piiekly for 45 fiiiiiut<*s, then add 
»)lanehevl and lialwd almonds. CiM^k till jam sets when 
tested on a cold pl.it^ Pot as usual. 


BLACKBERRY JELLY 

6 lb 4 pint Witter. 

1 ll .siii'i'. r.xtrn .Swijijr. 

Put !>he kl>' rnes. water, and |>iund of sujr,^r in a pre- 
MTMnir pon St.ind pan at haek of stow in a pmtle h*-.i 
to <xtra<*t jui<T. Put into jelly ha;;. supp»rteil a<*ro>s a 
shiud. and when all tin juiee has tlnj>j>ed through into a 
lh»wl nii'i Hit a* in nturn to s.meepan t«e^f,*ther with siiu'ar, 
ailowin;; ^ lb sU'j.ir ♦>» evi rv pint of juuv. Hrino to h nl. 
.stirriiio eoiistantly. H >il ijunkly till the “jell’' .stai^e is 
reaehed, which slu^uld be in aliout 20 minutes. Pot as 
u^uai. 

BLACKCURRANT JAM 

6 lb. lilachrurfduts. j I jant W atrr. 

(i W, Ijtjaf SugiiT. 

Put fruit and water int(; a jirescrving pan. Hnno to lh)il 
and boil 80 riiinut<*s. Heat su:;ar in oven, then reni»)ve pan 
from fire and add su^far. Stir till all su^ar i.s dissolved. 
Return Xo lire, and boil gently for another 15 minutes. 
Remove and j)ot. Only large juicy fruit should be u.sed, 
&s small liard berries will make hard fruit in tlu* jam. 

CHERRY JAM 

12 J lb. Sound Chcrru'8. | 1 pint Currant Juice, 

8 lb. Sugar. 

Stem and stone cherries. Plaee in jireserving pan togellier 
with currant juiee and sugar. Stir well. Cook 30 minute'*, 
stirring all the time. Remove from lire. Fill into hot jars. 
When quite cold, cover wdth waxed papers dipped in brandy, 
then with strong pajier covers. Place in a cool cupboard. 
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CRAB APPLE JELLY 

4 Ih, Crab Apples. I 2 quarts WaUr. 

6 Cloves, I Sugar, 

Wipe and cut the apples in half. Place in a saucepan. 
Add the cloves and water. Simmer till tender. Pour into a 
jelly bag and strain juice, but don’t squeeze the apples. 
Measure juice and allow 1 lb. sugar to each pint juice. Heat 
and add sugar. Bring to boil. Boil till the mixture “ jells ” 
when a little is tested on a cold plate. 

CRANBERRY CHEESE 

1 quart Firm, Large Cranberries, Pinch of Salt. 

2 ci4ps SuHftr. 1 inch Cinnamon Stick, 

4 cup Cold Water, 12 Whole Cloven. 

6 Whole Allspice. 1 cup Boiling Water. 

Pick over, wash, and drain cranberries. Put in an 
enamelled saueepan, add boiling water, heat to boiling 
point and boil 20 minutes or until berries are soft. Rub 
through a strainer, add sugar to pulp, then cold water, 
cinnamon, \\lu)le cloves and allspice. Return to saucepan, 
heat to boiling point, and simmer 20 minutes. Strain, and 
add a tiny pmeh of salt. Mould in wet glasses, and serve 
with game birds, mutton, or venison. 

CRANBERRY JELLY 

4 cups Cranberries. | 2 cups Boiling Water, 

2 cups Sugar. 

Pick over and wash berries. Put in a preserving pan with 
lioiling water. Boil 20 minutes. Rub through a sieve. Add 
sugar, and cook 5 minutes. Pot and seal. 

GINGER MARMALADE 

8 lb. Tart Apples. I \\ lb. Preserved Ginger, 

1 quart Water. | Sugar. 

Wash and dry apples very carefully. Cut them into thick 
slices without either peeling or coring them. Put all the 
slices into a saucepan with the water. Simmer gently until 
the fruit is all well pulped. Strain through a jt lly bag and 
allow to drip for several hours. Weigh the juice and allow 
1 lb. sugar to every pound juice. Put into a preserving pan 
with ginger, cut into small pieces. Boil quickly for 8 to 
10 minutes or until preserve sets when tested on a cold plate. 
Pot and cover while hot. 
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LEMON BUTTER 

3 /*<'*Mon4i. 1 Caftor Sf^ftr, 

3 TPflirr. 1 rr<w/w>ofi iiuttrr. 

Mix the jiiict' anti the prated rind of flu- lemons. Beat 
all the inpretiients well topether with 1 small eup water. 
Bring to boil. Boil 5 minutes, or until quite thick. Put in 
glass jars and tic down in the usual way to keep airtight. 

MARROW JAM 

6 /b. Marrato, | 6 /b. Sttnar, 

4 Lcmniis. | 3 oz. Whole Gin(feT, 

Peel marrow thinly and remove the seeds. Cut marrow 
into small pieces. Place in a jar. cover >vith the siipir, and 
stand overnight. Next day. peel lemons finely. Squeeze 
and strain the juice. Tie the bruised ginger in muslin, then 
turn all ingredients into a preserving pan. Boil slowly for 
4 hours or until a little jellies when tested on a cold plate. 

ORANGE JELLY 

4 lb, Sei'iUe Oranfies. j 3 lb. Sweet Oranges, 

2 lb. Cooking Apples, | Water. Loaf Sugar, 

Wash fruit, but do not pare. Cut in quarters, put in pan, 
and cover fruit well wdth water. Boil IJ hours. Strain 
through jelly bag and measure juice. Allow 1 lb. loaf sugar 
to 1 pint juice. Put sugar and strained jelly into a preserving 
pan and boil quickly till it jellies when tested. Pot and seal. 

ORANGE MARMALADE 

4 Vb. Seville Oranges. | 4 lb. Sugar, 

4 pints Water, 

Pare rind thinly from oranges. Cut into thin shreds. 
Throw' away half the peel, unless you want a strongly 
flavoured marmalade, then use more to taste. Simmer peel 
in \ pint water for 30 minutes. Remove pith from the fruit, 
pull the oranges to pieces and remove the pips. Bring sugar 
and remainder of the water to boil, and boil for 10 minutes. 
Remove the scum, then add orange jiulp and rind and W'ater 
in wdiich it w'as boiled. Simmer for 20 minutes or until 
marmalade sets when tested. 

PLUM JAM 

7 lb. Stoned Plums, | 5 W, Sugar, 

Stone fruit before weighing. Sprinkle with sugar and 
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stand 12 hours. Place in. a preserving pan, boil, skim, and 
add a f(‘w plum kernels just before jam is ready. Pot and 
seal. If fruit is sour, add equal quantity of sugar and fruit. 

QUINCE MARMALADE 

Quinces, Water. | Preserving Sugar, 

Allow to each pound of pulped fruit | lb. preserving 
sugar. Pan* (]uinces. Place in a preserving pan with just 
(*ni)Ugh water to cover the bottom of the pan. Stew gently 
till fruit is reduced to pulp. Pass through a hair sieve, 
weigh, then return to pan. Add sugar. Cook very gently 
until marmalade sets quickly when tested. Pot and seal. 

RASPBERRY JAM 

liaspberries. | Sugar, 

Boil berries without water for 15 minutes. Remove from 
fire, add sugar, allowing J lb. for every pound of raspberries. 
Stir till sugar is dissolved. Return to fire. Bring to boil 
and boil 5 minutes. Pot and store in a eool, dry, airy plaec. 

RED CURRANT AND GOOSEBERRY JAM 

Ped Currants, Gooseberries, Sugar. 

Pick and stalk currants. Place in a double boiler or stand 
in a stone jar in a pan of boiling water. Whichever way 
you cook the currants, they must cook over boiling water 
till all their juice is drawn out. Turn fruit and juice into 
jelly bag and leave overnight. Next morning measure 
juiee and to every gill allow 3 lb. sound gooseberries. Wash 
and dry gooseberries. Place in a preserving pan with currant 
juice and bring slowly to the boil. Boil 15 minutes. Stir 
in 3 lb. presirving sugar and when dissolved, bring to boil 
and boil till jell ” stage is reached. Pot as usual. 

RED CURRANT JELLY 

3 lb. lied Currants. | 3 lb. >>ucar. 

Ck‘an and stalk the currants. They must be quite ripe. 
Place in a j)rescrving pan. Add sugar and after sugar has 
dissolved boil quieldy for 8 minutes. Strain through a 
jelly bag, but on no account squeeze to hurry process. Pot 
and seal. Sometimes 1 add a small sprig of rose geranium 
after the jelly has boiled 3 minutes. 

RHUBARB JAM 

6 lb. lihubarh, | 6^ lb. Loaf Sugar, 

1 Lemon, | 8 oz. Preserved G ingerm 
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('lit ffiiicrcr into very snmil imocon. Quarter the li mon. 
Throw away pip'>. ('«! rlintiart) into eulx's, then plaee Mijjar, 
rliubarb. uinjjer and lemon in a eovennl vessi-l and steeji 
three davs. At the end of this time, Ixiil for 85 minutes. 
Pot as U'lial, only remove lemon Ixdore iHttting. 

STRAWBERRY JAM 

6 lb. Sir<Kti>^rrtr.\. j 41 16. Sugar, 

Roil fruit. >vithout watiT, f<»r *20 minutes. l{einovc from 
fiiv, add MiLTar. stir till disstdvotl. then return to fire. HriiiL; 
\o l>oil. and Inal 10 iiiimites. Pul and .store in a ctxil, dr\\ 
airy plaee 

STRAWBERRY JAM. SUNSHINE METHOD 

Struu.'ix'rnrs. ' Sugar. 

Wash and hull 1 h rries. aUowin|» 1 Ih. su^^ar to 1 Ih 
btTnes Put layers of In rHes and su;jar alternately in tht 
j)reser>’in^ pan to the d(j>th of fi»ur int'hrs Stand for *J 
lioiirs. thui hni'.tr ry shosly to ImuIi.ml; jxiud, and snnnu '• 
for alniut lU ininutt s till fruit is tender Sknn as soon as 
Ixalini: point in rt«iehed !)«• n‘»t stir while eo»*kini;. !N>ur 
intt> di^ras. a!l«n\inj ]»r<sfr\t tt» \u i*t»t nu.rt tlian two or 
tiiree iia lit s di t j) >t.ual in the lad sun f<»r a tlay or twt», 
hnn^iiiL^ it ind'M.rs o\(ri,Jjht At tla* end «*f two days 
the pr« rve shuuld h* jtlfhd atid th»- fruit Im* firm and 
]>luin}» S lint' < (H*k> pla<*' pre^r r\ r in a '-nnny wintlow in 
an unu-' d r»> >Tn t** eoiii|il(*« tie eoverinji! it with 

a j)i( ff of or ele ^ 1 1« th, hut if finisle-d in this way it 

takev from to % d.i\ n pot a', u^u.d 

rrit'x and ele rn« > ean he prepared by the above 
natiiiid, but the cla rries must lx* stoned first. 

CANDIED CRANBERRIES 

4 quart H Craubernrs. j 4 quutts Sugar, 

I gatlou .Stnnr Jar. 

Piek over, wash, and drain eranberries, having ehosen the 
largest you ean tret. Place* 1 tablespoon hot wattr in jar, 
then arrantre eranberries and sugar alternately, with sugar 
on top. Cover closely. Hake in a very slow oven for *2 hours, 
C)r till all sugar is dissolved. Stand till e(K)l. Cover and store 
111 a cool, dry place. Use in jdace of glace cherries. 
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CANDIED FRUIT RINDS 

Allow grapefruit rind to stand in cold water overnight 
before candying. Remove rind from sound grapefruit, 
Ji'aving on about J in. rind and pith. Cut in long narrow 
strips about J in. wide into a saucepan. Cover with cold 
salted water and bring to boil. Drain and rcj)eat five times, 
the last time till tender. Drain and weigh and for each 

C )und of rind allow 1 lb. castor sugar and just enough 
)iling water to cover. R>il sugar and water a minute or 
two, add rind and simmer till transparent, in about | hour. 
Drain, roll each piece in castor sugar, and spread out to dry 
on wax paper for several hours. If at all sticky at the encL 
of that time, roll in sugar again. Lemox Rind may be 
candied in exactly the same way. Orange Rind must be 
soaked in salted water before candying in the same way. 

TO GLAZE FRUIT AND NUTS 

Put 2 cups castor sugar, 1 cup boiling water, and J tea- 
spoon cream of tartar in a smooth saucepan. Stir, and heat 
to boiling point. Boil without stirring till syrup begins to 
discolour — ;310°F. Wipe off sugar that sticks to side of the 
pan with a brush you kec]) for the purpose, remove ])an from 
lire and ]>Inee for a moment in a larger pan of cold water to 
stop boiling. Remove from cold water. Stand in a sauee- 
j)au of hot water while dipping fruit and nuts. 

To Glvze Nuts. — Dip nuts, impaled on a fine skewer, 
sejiarately in the hot syrup, then place on oiled paper to set. 

To GL\ze Fruit: Mandarins and Oranges. — Peel, 
taking care not to break sections, remove carefully all pith 
and stand without sections touching each other overnight, 
to ensure their being thoroughly dry before glazing. Dip 
in hot glaze. 

FROSTED ROSE PETALS 

Boil 2 Ih. castor sugar and gills water till between 
2.‘50 and 240 degrees F. —nearly the soft ball stage. Dissolve 
sugar very slozvly in water before mixture starts to boil. Have 
l.irge, sweet-scented rose ]>etals plucked from stems waiting 
for the syrup. Also have a tin lined with waxed paper 
handy for taking petals after they have been dipped. \Vhcu 
syrup is ready, cii]) rose petals in, drain well, and lay on pre- 
pared tins to dry for a few hours. Brush over with white 
of egg, and dust with line castor sugar. Dry in the suii or 
near a stove. Keep in air-tight tins or jars. 
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MY FAVOURITE MINCEMEAT 

1 lb f alt mi I ti ^ 

1 r Su f 

1 lb ( ur i s 

1 //> lari tt *> 

*2 0 (fl < A '' 

I lb /> m tr N tr. 

I lb It t 
1 ^ I h tin 

1 C ^l It randy 

2 lAiit ns 1 r an^tnnr 

I Ah\a\^ pnpirt tlu fruit In foil '•turtin^ to iin\ the 
nuiuinuat ^toiu .iiui chop r iisins. aiui \%asli. ilr\, ami 
puk (kail thi cuiruuts aiui sultanas Pul, <*on . ami < hop 
apjiks, and imiui tlurrus tiijs and mi\td ihiI, u/ik/i should 
be zitiSiIud fret f/orn *^Uf^ar lilam h anti chop almonds 
UemoM an\ j^ri'-tk fn'in smt and shnd and inmtM tiiuly 
Mi\ all toiTttlur in «i large laisin, stir in sugar and spm's 
and salt (irate in rind of I lemon juid tungenne Sprinkle 
o\cr the strained jim e of tangtnne and 2 lemons Mix 
thoroughly with a wooden simhiu, then stir in branely and 
rum Poland se^d hkt jam If ymi want a real rntaty mime- 
meat, add to the* alioM mixtun 1 lb mimed Ixiih d tongue 
eir beef .Soimtmus I i<id i liqueur glos^ of tura<,ao to my 
miutcmeat before lilimg up P*^'' 

BOTTLING 

I gi iPMh\T I OR Born ISO ikiit 
Simlisxnfi (>uJjU tuonrl 

Huljhcr /O/iZ’H SUitnUsM VfriinUl AniOfJ 

i$la\s jarn or terr-c tops ami Mrasuren, Mrasunng 

LarHf / nnuul Saxicrpan ( up, and Mrasunnff Spoon 

n irr Hast ft Jot aiding (bdatuJrr and Stn^ 

Choost a steriliser supplied with a Ixittling outfit, which 
should he III idc of best hhx k tin, titteel with a fixed pe r- 
torat< <i triN tor t)i< bottles to stand on. when being ste rilised 
'Ih( sau(<pari shoulij ha>e a theniioimter fixed at the* side 
or in tla < # nt re 

If \ou do not Wish to go to the exfa use of buying a 
stcrihst r, \ou (an stinlis* in u fish kettle*, fitfe*d with a 
rack to prevent lK)ttl€*s touching the iKittoiii nf kettle You 
can plaee bottles on the straine*r of a fish kettle, if }OU have 
a non-boiling asbestos mat below it. 


Jo ( r y\lollt%ttl } I »f. 

2 tr rat b ( t/ron / r aiort and 
ih Vttl 

1 ^ dtKp Httl S il! 

I Ih tor I lit itmntid* 

A *tti\f urn tiotkud fitit r. 

I itiispnitt (•round Ml 
\ ttiisf niti (,r ittn I i its 
I fta^pottn (•rattti \u*in,^ 

I itrourni i tnnammi 
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TO SEI.KC’T IKITjts AND VEGETABLES FOR BOTTLING 

All fruits and vcjTciables should be young, fresh, and 
sound, and of an even size. Unsound fruit can be used if 
the nnsound parts arc cut away. It is not necessary to 
bottle large (plant ities of fruit and vegetables at one time. 
Hottle tlu'rn as they become available. Allow 1 lb. fruit or 
vegetable to every pint jar. It is better to bottle in pint 
jars than cpiurt jars. All jars should be clean and hot. 

TO PREPARE FRUIT 

* Apples. — Peel, core, and lialve, or cut in small pieces. 
Pack into jars. Cover with boiling syrup (thin). 

Apricots. — Planch 1 J minutes. Dip into cold water, skin. 
Pack into jars. Cover with boiling syrup (medium or thick). 

Berries. — (1) Pick over, wash and hull, pack into jars, 
and press down lightly. Cover with boiling syrup (medium 
or thick). 

Berries. — (2) Loganberries and llaspberrics. Cook in 
boiling water or syrup, or steam for 5 minutes, allowing 
J to i lb. sugar to 1 lb. fruit, and enough water to prevent 
burning. Pack into jars, press down lightly. Fill jars with 
boiling syrup (medium). 

Berries. — (3) Strawberries. Prepare as (2) but without 
water. Pack into jars. Cover vith boiling syrup (medium 
or thick). 

Cherries. — (I) Wash, stalk, and stone if desired. Pack 
into jars. Cover with boiling syrup (medium). 

Cherries. — (2) W^ash, stalk, and stone if desired. Cook 
in medium syrup 5 minutes. Pack into jars, and fill up with 
syrup (iiu'dium). 

Currants.- -Follow method for Berries. 

Nectarines. — Follow method for Apricots. 

^Peaches. — Follow method for Apricots. 

*Pears. — Wash. Peel if wanted. If small, can be quartered, 
halved or bottled whole. Cook in syrup for 5-8 minutes. 
Pack into bottles, cover with syrup (thin). 

Pli'ms. — Wash. Stone if preferred. If you do not stone, 
prick the skins to prevent bursting. Pack into jars. C\)ver 
with boiling syru}). If preferred they can bo boiled in syrup 

• To prevent apples, pears, and quinces becoming dark after 
peeling, before packing into jars, throw immediately after peeling 
into cold sa.t water, allowing 1 tablespoon salt to 1 gallon water. 
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hvkiTc packin<T. Prepare Greengages in the same way. 
Syrup sliould be thin or medium for sweet plums, and 
mediunp or thiek for sour. 

Qi'ixces. — Peel, core, slice, and blanch 6 minutes. Pack 
into jars and cover with boiling syrup (thin or medium). 

TO PREPARE SYRITP FOR FRUITS 

The thiekness of tlie spTip depends upon the fruit to be 
prc'served (see above table). 

Place bULrar and water in a saucepan. Stir over fire until 
all the su<;ar is dissolved, then let lic|uid come slowly to the 
boil. Simmer without stirriii" till of the thickness recpiircd, 
generally from 1 to 5 minutes. 

Thick Syrup. — Allow 3 cups sugar to 2 cups water. Hoil 
5 minutes. Use for acid fruits such as tart a})ples, aprie«>ts, 
damsons, and other sour plums, goosc‘berrics, and straw- 
berrii‘s. 

^Iediu.m Syrup —Allow 3 cups sugar to 2 (tij)s water. 
Boil 4 minutes Use for blackberries, currants, jn^aches, 
raspberries, cherries, or (juinces. 

Thin Syrup. — Allow 3 cups sugar to 2 cups water. As 
soon as sugar is dissolved, bring to the boil. Use at once for 
all svcct fruits, sweet a])])les, sweet cherries, pears, etc 

Note. — Cool syrup for a moment before j>ouring over lh(‘ 
fruit in the jars. Slip a silver spoon down the side of each 
jar to enable any air bulibles to escape. 

TO sterilise bottled fruit 

As soon as the fruit i.s potted and the jars arc filled with 
the i.ec -ssary liquid, adjust the rubbers and partially seal 
jars. If of the glass-topped variety, arrange upp(T clamp in 
place, but leave the bottom one loose. If using a “ KilncT 
jar, make cap tight enough to prevent liquid leaking, but 
do not screw down as firmly as it could be sc rewed, or th(‘ 
jar may crack owing to the pressure from within. Place jars 
on a rack in the steriliser, without touching each other. 
They must not touch the edge of the steriliser either. Add 
warm water, till the jars arc submerged about an inch, 
firing water to boiling point, and .sterilise for the recpiiretl 
length of time. Tin* closer nature of the [iroduet, and the 
more tightly it is jiacked, the longer it w'ill take to sterilise. 

Note.— Water must boil at an even tcTiiperaturc. and you 
must count the time of sterilising from the time the water 
begins to boil. Sterilise fruit according to the following chart : — 
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Apples • . 20 minutes. Peaches . . 16 minutes. 

Apricots . . 16 „ Pears . . 20 „ 

Hcrries . . 16 „ Plums . . 16 „ 

Cherries .. 16 „ Quinces .. 20 „ 

Nectarines . . • 16 „ Tomatoes . . 22 „ 

When sterilising is finished, remove jars, one at a time, 
and tighten each top before removing the next jar. 
j Tuwi the jars upside down and leave for 24 hours. To 
tc'st for leakage, remove screws and hold up by glass tops. 
If they give, examine fittings for flaws and replace where 
necessary. Return to pan, sterilising for a moment or two, 
then rc-tiglitcn. When quite cold, wi[)e the jars, and store 
in a dry, cool, dark, airy place. Watch them, and if a jar 
shows signs of cloudiness, open, pour off tlie water, add 
fresh cold boiled water, and re-stcrilise at once. 

TO PUnSLUVE FRUIT IN SULPHUR DIOXIDE SOLUTION 

Pack prepared ripe and perfectly sound fruit in sterilised 
jars. Prepare solution according to directions given v*ith 
tablets which you can buy from a chemist’s. Cover fruit 
with solution and seal at once. 

Note. — The fruit bottled by this method sliould be 
heated in an open saucepan until there is no further smell 
of suljihur before being used for puddings or pies. 

TO BOTTLE VEGETABLES 

Non-acid fo^ds, such as vegetables, can only be bottled 
with safety at home in a steam pressure cooker which main- 
tains a steady temperature above that of boiling water. You 
can use either screw-band or clip-top preserving jars, but 
jars with home-made seals must never be used for bottling 
vegetables. 

Clean the bottles in the same w'ay as for fruit. Prepare 
a boiling brine solution of 2-3 oz. salt to each gallon of w’ater, 
to cover the vegetables in the containers. Grade the vege- 
tables according to size to ensure close packing in tlic 
bottles, then w^ash and prepare them as you would for 
serving. Refore packing, blanch as ilirected under each 
vcgctal)lc. Now pack them closely into the bottles to within 
i inch of the top and pour over the boiling brine to cover 
them completely. 

Special instructions are issued with different makes of 
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pressure cookers. It is essential to follow these impliciihf in 
nrn/ rase. The tinu* ^uvcn for stiTilisation under each 
veiretable is for sterilisation at a pressure of 10 lb. and an 
internal temperature of 210“ Fall. These temperatures must 
be maintained for the tunes specilied in orfier to destroy 
bacteria in the ve;;etal>K‘S. 

TIMLS FOR nOTTLIVG VF.GETAnt.ES 

AsrvuAGi s.- Cut the stems to the height of the container, 
tie in buiulles. ('o(»k for ‘2-3 minutts with \he heads just 
al>ove the surlaee (»f the l>oilin«! water. Dip in cold wattT. 
Place in jars \\ith heiuls uppermost. Sterilise for 30 minutes. 

Bkans. — a - Strin*: the beans and slice if larj^^e. 
Hlanch in btwhri:: water for 5 minutes. Dip in cold water. 
SteriliM* for 30 minutes. 

ShtlltiJ htans Hlaneh in boilintr wattT for 3*5 minutes. 
Dip in eo! 1 water. .stenliNC for 55 minutes. 

lb I luooi. -Cook whole for *20*25 minutes at 5 11). steam 
pressure or for about 1 hcnir in Ixiilmi; water. Difi in cold 
water then skin. If lar^e, .slice or dice before paekinir. 
Sterilise for 35 minutes. 

CARRors.— lilaneh for al>out 10 minutes, dip in cold 
water and skin. Pack whole lengthwise if .small, diet* or 
slice if lar*TC. Sterilise for 35 minutes. 

Celi:rv. — Wash carefully and remove hard base. Cut to 
height of container. Lar^e head.s may be cut len^rthwisc in 
halves or ejuarters. Hlanch for 1 minute. Dip in cold water. 
Sterilise for 30 minutes. 

Peas. — Blanch young shelled peas for *2-5 minutes un- 
covered, in a little water. Dip in cold water. Sterilise for 
40 minutes. 

Spinach. — Pick over and \vash well. Hlanch in a little 
water or steam until the leaves turn dark green. Plunge 
into cold water. Sterilise for 75 minutes. 

After sterilising place the hot bottles on a dry wooden 
board or table out of draughts to cool. Do not touch them 
with a damp cloth or they may crack. When tlu* bottles 
arc quite cool, the seal must be tested in the same way as 
for fruit. Any bottles of vegetables which are found to be 
leaking after storage, or which do not smell good when 
opened, should never be used for either human or animal 
eoiisiunption. 
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To make good catsups, pickles, relishes, etc., use freshly- 
gathered, sound and ripe, but not over-ripe vegetables, 
free from bruises. Some pickles arc improved by soaking 
prepared vegetables in salted water before pickling. The 
nriiiing draws the water out of the vegetables 'with the result 
that they are crisp and firm when pickled instead of 
shrivelled. A pinch of alum to a quart of vinegar used in 
pickling also crisps up the pickles. 

Beetroot, cabbage, carrots, cucumbers, onions, peppers 
and tomatoes all pickle well. Apples, cherries, figs, pears, 
peaches, plums, grapes, and water melon rind all make 
delicious sweet piekles. 

HINTS ON PICKLING 

1. An enamcl-lincd preserving pan is best for pickling. 
On no account use brass, copper, or tin pans. 

‘2. Use wooden spoons for mixing and do not allow any 
m(‘lallic substance to come into contact with pickles or 
vinegar, 

•S Place green cabbage leaves or spinach leaves over the 
bottom and around the sides of the pan w'hen pickling 
cucumbers and cabbage, if possible, to help the colour. 

4. If you put a small piece of horseraclish into a jar of 
picklc*s, the pickles will keep much longer and the vinegar 
will not lose its strength so quickly. 

5. Use glass or glazed stone jars for potting pickles. Glass 
is best. 

0. Make certain tliat the vinegar completely covers the 
pickles. 

7. If any pickle sliows signs of going off, drain off vinegar, 
and coviT with fresh vinegar, and add spices. 

STANDARD SPICE MIXTURE FOR PICKLES 

J iableif poo n Whole, lUack Pvp per, 1 lableftpoon Whole .iUspice, 

1 iabbftpoon Whole Cloves. 1 tablespoon Maee. 

2 tablespoons Yellmv Mustard 3 tablespoons Giated Horseradish. 

Sent. 4 dried Iltd Peppers. 1 tablespoon Celery Seed. 

1 tablespoon Chopped Garlic. 1 inch Ginger Root. 

Allow oz. (4 tablesjxions) of this mixture to a ‘2-quart 
jar of pickles. 

BRINE FOR PICKLES 

Measure 1 gallon water and 1 lb. salt into a saucepan. 
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Brinff to boO. Strain, and let brine become quite cold before 

VIN'EGAB FOR PICKMXO 

Unless a spiced vine^jar is suggistcd, use pure mult 
rinc«:ar. 

SPICED VINEGAR 

1 quart pure MaU Vtne^ar. 1 oz. If'Ao/r Cingrrm 

2 Ifay-h'fiir,\. i uz. .ilhpur. 

2 oz. Hlark Peppercorns. 1 o:. Mmceti Shallots, 

f o:. Salt. 2 cUnen (larlic. 

Crush allspice, iiiiijTor, and ]H‘p]HTc<>rns. Place in a jar. 
Add rciuaiiultr i»f nurntiicnts Cover cli»srly. Stniiil jar iii 
a 'Warm ])lacc for 7 days. th<‘n ])!iu*e in a saucepan containing 
hoiiiiifz water Simmer 1 hour. Cih) 1, strain, and lx>tlJe. 
Store in a dry place 

MUSTARD MIXTURE FOR MUSTARD PICKLES 

I (‘i//< (trnund Mu\: ird. ' 2 quarts I tuti^ur. 

I I n//)A Castor Sunar, , tujt\ Flour. 

1 tahlts'pofm Turrurrtr. 

Mix dry intrredp’uts m a hasm Stir m < n<uii;h cold ^nncjyar 
to make a smooth pasti II*at remain<iir of vinci^ar, and 
add to the cold mixture. Cook till tiuck. Pour over pre- 
pared vegetables 'v>hile it is hot. Staml ov'erni^ht and seal 
111 bteriiised jarb. Makes 5 (juarts of ])ieklc. 

WHAT RELISHES SHALL WE SERVE? 

Fisn. — Piccalilli, pickled lx*etroot, tomato catsup and 
chutney, Spanish pickle, 

Bf-cf. — S lustard pickle, mustards, a])j)le chutney, pickiod 
beetroot, Ontario pejiper catsup, Polish pickle, pic.klcd 
vc^etalde marrows, (uuons and mixed pickle, Yorkshire 
relish. Worcester sauce. 

Lamb. — Currant jelly, mint jelly, ;:re(*n olives, sweet 
gherkins, sjiiecd gooseberries, radishe.s, etc. 

PoKK. — A])ple jelly, apple chutney, sjiiccd apples, mustard 
pic‘kl('s, eider apple .sauce, etc. 

Poultry. — Barberry, currant or cranberry i<‘lly, pickled 
melon, radishes, celer>% etc. 

Veal. — Chilli sauce, pickled beetroot, chutney, pickled 
water melon rind, celery, etc. 

CARAMELIZED APPLES 

pints Sliced^ Pared Apples, I 1 f*ill ('astor Suf»ar, 

1 giU Water, | 2 tablespoons liuUtr^ 
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Molt butter in a saucepan. When hot, add apples, sugar 
and lastly water. Cook without stirring till apples are soft 
and the sugar and butter a brown gold. Serve with cold 
duck, goose, or pork. 


APPLE CHUTNEY 

2 lb. Good Cooking Apples. \ teaspoon Cayenne. 

1 pint lirmvn Vinegar. i to lb. Onions^ to ta^te, 

10 oz. Ill on n Sugar. J lb. Suliamis. 

i oz. Ground Ginger. 2 oz. Salt. J oz. Mustard Seed. 

Peel and quarter the apples, and put them into an 
carth(mware jar with the chopped onions and vinegar. 
Sl(‘W ill oven to a pulp, then stir well, and pass through a 
si(‘V'c. In a dry jar, put the sultanas picked, cleaned, and 
cut up, and all the other ingredients. Pour in the hot mix- 
ture. Stir every day for a week. Pot in dry jars and seal. 

APPLE PUREE 

10 Tart Apples. 2 tablespoons Castor Sugar. 

Ionian. 0 tablespoons Water. 

Peel and core apples. Place them in a saucepan. Add 
water, Ic'iiion juice and sugar. Cook till applet are soft, 
then pass through a sieve. Cool and pot like jam. Serve 
cold with any roast game. 

CIDER APPLE SAUCE 

1 pint Sweet Cid(r. j 1 (piart Peeled^ Cored, and Sliced 

j jnnt Castor Sugar. | Apples. 1 pint Water. 

Put cider, sugar, and water in a saucepan. Bring to boil. 
Add ap])l(‘s, cut in slices like fingers, 8 slices to an apple. 
i\)VvT and sinuner for 3 or 4 hours, without stirring, until 
liquid is nearly all cooked away and the apples are dark. 

PICKLED FRENCH BEANS 

Young French Beans. Sptced Vinegar. 

Sail and Water. Cabbage Leai'ts. 

Cover beans with strong .salt and water. Stand 3 days. 
Drain well. Place in a saucepan lined with cabbage leaves. 
Cov'er virith cabbage leaves, then with boiling salted water. 
SiinnuT a few' minutes. Drain and pack loosely into jars. 
Cover with boiling sjiieed vinegar. Next day, drain it off, 
re boil, pour over again. llejH*at process following day. 
Cover closely. Store in a cool, dry place. 
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PICKLED BEETROOT 

1 m/rtW Cn!ii P'ulct! Uittroot. I 1 Uaspinm Cnrrmtnif ,^cfd, 

1 U as f toon Salt, I ^ piw/ t iuti^ar. 

j\ I y„ r. I * irttA/M*on Ih tnvf% Sui;ar. 

Bi>il l)(‘t‘trtx>t in the umiuI way Pixl. and whyu onhl, rut 
into thill shoos. Plat*o in a onn k in lavt rs, sprinkling <‘aoh 
with tlio salt, sujjar, oarraways, and fH‘p|K‘r to tiisto, nn\od 
toi;other. J toas|XHm of |x*p|xT sliouhl l>c ample. C(»vor 
with ^^no<▼a^. Keep closely oovorod. If the vinojjar is not 
enoii'jh to coviT Ix'otroot entirely, add a little more. Serve 
^ith cold moats 

PICKLED RED CABBAGE 

1 lied Cnbbagr. | 1 pifii Vtntfiar. 6 T/mv*. 

1 i(tisp<tnn Peppercorns, | Fete t/iert IVri/ fUd Heetroot, 

Shnd oal)hai:< fine ly, lay it on a sieve, and sprinkle with 
salt. Repeat in layers. Ix'avc for *i days, turning frequently 
so that it may <iram Pack into pu'klinu jars and cover 
with the followin<jr mixture. IVnl vim trar with ]>eppereorns, 
cloves, and 5 or <» shoes <>f heetro«»t Ke inove beet» and jxmr 
pickle o\ir cahhaire C'mvct ami seal wlu*n cold. 

PICKLED CAULIFLOWER 

4 heads Cnidiffmer. I J mp Muted Pickle Spied, 

1 cup Salt. *2 tuj*s Suttar. | 2 tputrts I tnepar. 

Separate sj»rii:s <»f eauhllowcr. Atld salt and stand over- 
night l^laee in a colander, rinse \\ith cold water, ami drain. 
Tk ^j>.ee s in a ha£r. and brintr to U»il with vinei;ar and 
siif/ar Thniw m (*au!itl«>\v< r Ik»d a few* minutes, and |>e»ur 
into wide-menitfu d Ixittits or <'ans till «.»Mrlluwm^. Cork, 
or cover and seal to niak<‘ air-ti;^ht. 

CHILLI SAUCE 

1 cup Sunar. .*» tfuarts Chopped Jitpe Tomatoes. 

8 cups I ttuncnr, 2 <hj»\ ( hopptd Ptd Pipptr. 

8 tufjh spfiuus Salt. 2 (Up\ ( hnpptd (truu i*t pper. 

n cujis i'hopptd Onions. I 1 teaspffon (»ntund ('Itnes. 

1 teaspoon Ground Cinnamon. 1 ttasjttKfu Giound Allspice. 

Mix chopped vegetables, salt, and siijjar, and siininer 
mixture till it begins to thicken. Add vim uar ami spiees. 
Cook mixture till it becomes a thick sauce. Pour into hot, 
sterilised jars, and seal, or bottle and seal w'ith wax. Makes 
about 3 quarts of sauc(*. 

RIPE CUCUMBER PICKLE 

Cucumbers. 1 I 'inegar. 

Alum Watetn | Sugar, Cloves, Cinnamon* 
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Halve cucumbers lengthwise. Cover with alum water, 
allowing 2 teaspoons powdered alum to each quart water. 
Turn into a saucepan. Bring gradually to boil. Stand at 
back of iint for 2 hours. Drain off water, and throw cucum- 
bers into icc-eold water. Boil other ingredients together, 
allowing 2 lb. sugar, 2 tablespoons whole cloves and 1 stick 
cinnamon, the latter two tied in a muslin bag, to 1 pint 
vinegar. Boil 1 minute. Add cucumbers, cook 10 minutes, 
th(*n pack cucumbers into glass jars. Pour syrup over. 
Sc^ald syrup three days in succession and return to cucumbers 
after each scalding. Keep closely covered. 

SPICED GOOSEBERRIES OR BLACKBERRIES 

7 lb. Fruit. 1 pint Vinegar. 

4 lb. liromn Sugar, 1 teaspoon Cinnamon, 

4 teaspoon Cloves. 2 blades Mace. 

1 teaspoon Allspice. 

Top and tail gooseberries and hull blackberries. Put in 
a preserving pan with sugar, vinegar and spices. Bring to 
boil. Simmer, stirring frequently till fruit is soft. Remove 
fruit. Boil syrup till thick, add fruit, re-heat. Pot and seal 
at once. 

MIXED PICKLES 

Take equal quantities in weight of good sound pickling 
onions, close, firm eauiillower, and small firm cucumbers. 
Proceed in the following way : — 

Peel onion and put into brine for 3 or 4 days. Cut all 
green .stems and stalks away from eauiillower, then break 
or cut up the flower into suitable sized pieces for bottling 
when ready. These pieces .should now be put into brine for 
3 or 4 days. Wash and clean cucumlx;rs and cut into small 
oblong pieci's and put into brine for 3 or 4 days. Thoroughly 
drain and pul vegetables in glass jars, mixed in about equal 
quantities. Add pickling spic*e, allowing 1 teaspoon to each 
quart jar, then fill up jars with vinegar. Keep well covered 
with vinegar. Pickles will l)e reaily for eating in one week. 

PICKLED NASTURTIUM SEEDS 

l quart Seeds. I oz. Salt. 

8 Cloves. 1 quart Vinegar. 

1 blade Mate. Peppercorns. 

Simmer vinegar, salt, peppercorns and mace for 15 
minutes. Soak nasturtium seeds in brine for 7 days, changing 
brine every day. Rinse wcU. Dry and pack seeds in bottles. 

z 
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Strain in hot vinc^jar aiul when quite cold, cork closely. 
Heady for usinjx in a few weeks. 


PICKLED ONIONS OR SHALLOTS 

Brine. J 'in^unr. | Pieklr Spice. Onions or ShaHotn, 
Peel shallots or onanis. Place in brine for thnv or four 
days, then thoroniriily drain. Put in jars and rover with cold 
viiu'^ar. Allow 1 teii''j»<»(»n mixed pickle sj)ic<‘s to eiU'h quart 
of vegetable iH>ttI(d. ( ork. arul m ike airtight. The onions 
or shallots will be ready in one week. 


PICCALILLI 


i peck Green Tomatoes. 
6 Lame Cucumbers. 

1 Chilli I*t'ppcr. 

1 Large Cabbage. 

^ gallon I’inegar. 

2 tablespoons Salt. 

2 teaspoons Cinnamon. 


j peck Small Onions. 
2 heads Celery. 

5 Green Peppers. 

1 stalk Uorseratiish, 

2 lb. Sugar. 

1 teaspoon Allspice. 

1 teaspoon Cloies. 


Add spices, sugar, and salt to vineg.vr, Bring to boil. 
Drain chopped ingredients. Plaee into glass jars. Pour 
boiling vinegar over. The spices should be tied in muslin. 
Cauliflower can be substituted for eabbage* and a few French 
beans for part of the cclerx". Cover and seal. 


GREEN TOMATO PICKLE 

1 peck Green British Tomatoes. J lb. Whoh\ White Mustard 

1 U). Sugar. Seed. I oz. Giiuter. 

12 Onions. Vinegar. 1 oz. Ground Black l\’pp€r. 

Sliec tomat<»es and onions. Sj>rinkle with salt, stand 
overnight, and strain off juice. Allow 1 lb. sugar, \ lb. 
whole w'liitc mustard seed, etc. Mix dry. Plaee a layer 
of tomatoes and onions in a kettle and s]>rinkle w'ith spice, 
tiicn tomatoes, and so on alternately till all are used up. 
Cover W'ith vinegar and lx)il for 2 hours. Pack in small jars, 
and .seal. 

TOMATO CATSUP 

10 lb. Tomatoes. Medium-sized Onions, slieed. 

1 cup Vinegar. 2 Ixirge Siveet Peppers. 

3 teaspoons Salt. ^ tablespoon Whole (^hves. 

I cup Sugar. 3 2-inch pieces Cinnamon Stick. 

1 teasptMtn Ground Mustard. ^ tablespoon Whole Allspice. 

2 teaspoons Paprika. | teaspoon Celery Seed. 

Select rij)c tomatf»es. Wash, cut in pieces, throwing aw'ay 
dtscoloured parts. For < aeh 10 lb. tomatoe s, allow the aliove 
quantities of ingredients. Cook tomatoes, onion and seeded 
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and sliced pepper for about 30 minutes, then rub through a 
fine sieve. Cook till slightly thickened. Add vinegar, sugar, 
paprika, mustard, celery seed and salt. Tic spices in muslin 
and cook all together, stirring frequently, till the right con- 
sistency. Fill sterilised bottles with catsup. Seal and store 
in a dark, cool place. Makes 1 to 2 quarts catsup. 


EMPIRE TOMATO CHUTNEY 


4 lb. Green or Red Tomatoes. 
:5 pints Vinegar, 
ii lb. Apples. 

1 lb. Sultanas. 

3 oz. Salt. 

1 doz. IVhitc Peppercorns. 


1 lb. Sugar. 

Juice of 3 Lemons. 

1 lb. Marrow. 

1 lb. Shallots, 
i oz. Chillies. 

I oz. Rruised Ginger. 


Put the vinegar and sugar into a pan with the ginger, 
|H‘])pcreorns and chillies, tied in muslin, and boil for 50 
minutes. Cut the vegetables into small pieces or pass 
through a mincing machine and add with the lemon juice 
to the vinegar. Simmer until the vegetables are thoroughly 
c(K)ked and the chutney is of the correct consistency. (Time 
required approximately to 4 hours.) It may be necessary 
to add more vinegar as cooking proceeds. Pot and seal. 


WALNUT CATSUP 

100 Green Walnuts. 0 oz. Shallots. 

8 oz. Salt. 2 quarts Vinegar. 

1 head Garlic. 2 oz. Peppercorns. 

J oz. Mace. 2 oz. .inchovies. 

J Ofz. Cloves. 

Slull and beat walnuts in a large mortar till broken. 
Put in a jar with chopped, peeled shallots, trimmed garlic, 
vinegar and salt. Stand a fortnight, stirring twice daily. 
Strain off litjuid into a saucepan. Add ancho\nes, pepper- 
eonis, cloves and inaee. Boil 1 hour, skimming well. Strain, 
and w’hen cold pour into small bottles. Cork closely. Store 
in a dry place. 

HORSERADISH VINEGAR 

3 nz. Scraped Horseradish. 1 quart Pure Mall Vinegar. 

1 drachm Cayenne. 1 oz. Minced Shallot. 

Pour vinegar over other ingrediiails. Stand, covered 
closely, for one week. Bottle and store. Serve with cold 
meats as required. 

MINT VINEGAR 

Fresh Mint Leaves. | 


I inegear. 
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Place fresh, cleaned mint leaves into a wide*monthed 
bottle. Pack loosely. Fill with vinepar. Cork closely. Stand 
two or three wtvk-s. then .strain into another bottle. Keep 
well corked, and use for mint sauce when freah mint is 
unobtainable. 

RASPBERRY VINEGAR 

2 qttarls Frrsh Ra^jibemei. | 2 tpunUt ftnegar. Sugar. 

Wash and hull rasjdH'rries. Drain well. Pour over 
vinepar. Staiul covered h'r four days, stirring each morning. 
Strain, and add 1 lb. sugar to ever}* pint liquid. Bring 
slowly to boil, and simmer *20 minutes. Bottle when eoUL 
Cork tightly. Slake Bi-vc k Ccmhast Vi.vkuak in the same 
wav. 

TARRAGON VINEGAR 

J /Z>. Tarra^ou | 2 tptaris ytnegar. 

Use only the tarra^uon U-aves Bruist* then) slightly. Put 
in a wicle-nKUithiil brittle. Cover vvjtli vincjTar. Cork 
tightly. sStand in a <*ot>l dry plaee for T weeks. Strain into 
small bottles. Coik tightly, and store in a dry, cool place. 

FRENCH MUSTARD 

1 Eog, li tMes'pfHtm Dry Mustard, 

1 Uiblespoon Olivr Oil, 1 nip Purr Malt I infftar. 

Spiers. I tablespoon Pastor Suf^ar, 

Mix mustard and sugar in a basin. Stir in beaten egg. 
Coiitinut* stirring till smooth, then add vinegar, y^repared 
in the following way : Pour \iiu gcir into a saueeyKin, add 

2 blades mace, inch ciimaiiion stick, 6 i>cj)pereorns, 

3 allspice, ^ bay-leaf, 2 doves of garlic, and 4 choyiped 
shallots. Bring \o boil, simmer 5 minutes, and use when 
cool. Beat, adding a little vinegar at a time. When smooth, 
cook 3 or 4 minutes, stirring constantly. lA*ave till cool. 
Stir in olive oil gradually. Bottle when cool. 

PIQUANTE MUSTARD 

1 tablespoon Salad Oil. j 2 tablespoons Ground Mustard. 

I teaspoon Sait. \ 2 tablespoons Vinefiar. 

1 teaspoon Castor Suf^ar. 

Mix salt and sugar together. Stir in oil. Mix mustard 
to a paste with vinegar and stir mixtures together. Dilute 
with a little boiling water if mixture is too thick. 



BEVERAGES 

HINTS ON HOT DRINKS 

TO MAKE COCOA 

Allmv per person 1 cup Boiling Water, 

1 cup Milk, I 2 teasj)oons Cocoa, 

2-4 lumps Sugar, depending on taste. 

Brincj the milk to the boil. Meanwhile measure coeoa and 
sugar into another saueepan, stir in boiling water, bring 
to tlic boil, stirring constantly, then boil one minute. Stir 
it into the boiling milk. Serve for party oecasions with a 
sj)oon of whipped cream on top. 

TO MAKE SWISS COCOA 

Allow per person (per breakfast 1 heaped teaspoon Sweetened Full- 
cup) 1 teaspoon Cocoa. cream Condensed Milk. 

Mix cocoa and milk to a paste, in a breakfast cup, stir 
in boiling water gradually till cup is full. Serve at once. 

BREAKFAST COCOA. 

} pint Milk. | 1 heaped teaspoon Cocoa. 

1 heaped teaspoon Sugar. 

Scald milk. Make the cocoa into a paste* >vith cold water, 
then stir milk into cocoa paste. Add sugar, return to 
saucepan, and boil a minute. 

TO MAKE COFFEE 

Coffee should always be freshly ground and stored in 
air-tight tins. 

Allow 1 tablespoon of coffee to 1 cup of water. If wanted 
for breakfast, measure with a brc*akfast cup, if wanted 
black for after lunch or dinner, measure water with coffee 
cup. 

To M\ke Coffee without Coffee Maker. — Allow 1 
heaped tablesjK)on ground coffee to 1 teacup freshly boiling 
water, or J lb. ground coffee to 1 quart of boiling water. 
Place the coffee, mixed to a paste with cold water, in a hot 
coffee pot, add a clean egg-shell, then the boiling water, 
and boil 5 minutes. Remove from flame, and stand where it 
will keep hot for 10 minutes, then add i cup cold water, and 
drain off grounds into cups. Add sugar "to taste and hot milk 
or cream. 

The secret of making good coffee is to have freshly-ground, 
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fri*shly-roa<Jtcd coffoc beans of a blend yon fancy. The enps 
should be warm, the milk hot but not l>oi!ed, and tlie eofft'*^ 
strong. ‘‘Sparc the coffee and s]K>il the cup” Althouirh 
I have su^<»ested 1 tables jxxm of coffee is enough for a 
breakfast euj>. you can double the amount if you like a 
strong eu]) t»f eoffee ui the morning. 

r:{OTUEn corri:r: 

1 quart Strons* Strained Coffee. 1 qttnrt liniltm* 

3 Whites. 1 iahleKpotm Castor Suoar. 

Strain the eoffee through muslin, and then stir in the 
boiling milk, cover with a cosy, and stand .> minutes. 
Meanwhile whisk the egg w'hites till frothy and stir in 
castor sugar. Pour out the eoffee and put a large tablespoon 
of froth on each eup. 

TO MAKE CHOCOLATE 

li 01. Cnsiceeten^d Chocolai»\ I 1 cup lioilim* Wider, 

4 tablespoons Castor Su^ar. | 3 cups Milk. 

Tiny pinch of Salt. 

Melt chocolate in a double boiler over l>oiling water. .\dd 
sugar and salt, then gradually stir in tlu* boiling waltr. 
When smot)th, bring to the boil, and boil 1 minute, then stir 
in scalded milk. Beat well and serve. 

Note. — S weet chocolate can be used, and then it is 
neeessain" to omit the sugar. 

CH0C01*ATE NECTAR 

Melt 2 oz. chocolate over a gentle heat, stir in J eup 
liquid coffee, and cook for 2 minutes, stirring constantly. 
Add 1 eu]) castor sugar, 3 cups water, and simmer for 5 
minutes llemove pan from fire. Stir in a teaspoon of 
vanilla essence, and serve in hot cups with a teasj)oon of 
whipped cream floating on each. li sweetened chocolate, 
add sugar only if wanted. 

TO MAKE TEA 

Rinse <uit the teapot with boiling water, add 1 tcasj)oon 
of tea ]Kr person, and 1 teaspoon extra if for more than 
three. Pour in boiling water, w’hieh has come freshly and 
fully to the hod. Cover with teapot lid and then with the 
tea cosy, and infuse from 3 to 10 minutes, or longer, depend- 
ing on the kind of tea. The average tea takes from 3 to 4 
minutes to infuse. Your tea merchant will tell you how 
long to infuse the tea you fancy. 
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llemember if you cannot secure a f^ood cup of tea in your 
neijjhbourhood it may be the fault of the water, so ask your 
supplier if he stocks a tea specially blended to suit the water 
of the neighbourhood. 

TEA A LA RUSSE 

Use China or Russian Caravan tea, and infuse as iisual. 
Serve with a sliec of lemon in each cup, and sugar if liked, 
instead of with cream, or milk and sugar. 

SUGGESTIONS FOR COLD DRINKS 

1. i glass Milk. J glass Cracked lee. J glass Ginger Ale. 

2. Reat 1 Egg slightly. Add 1 tables|X)on Castor Sugar. 
Stir in I cup Milk. Beat well. Serve in a tall glass with 
a little Cracked Ice. 

3. 2 glass lee-cold Lemonade, J glass Grape Juice. 

To Make Cocoa Syrup. — Boil 2 cups castor sugar and 

1 cup water to a syrup. Stir 1 tablespoon cornflour and 1 
cup cocoa into a cup of water, and then add to boiling syrup, 
and simmer 10 minutes. Cool, bottle, and store in a cool 
larder till required. Dilute with milk or water and ice to 
taste. 

To M4KE Lemon Syrup. — Allow 12 lemons to 1 lb. castor 
sugar. Add sugar to lemon juice, stir until dissolved, pour 
hito bottles and cork. Keeps good for a week if stored in a 
cool place. 

Excellent iced drinks can be made from any Tinned Fruit 
Syrup sharpened with a few' drops of lemon juice, and diluted 
to taste with soda water and iced. 

To Make Lemon Soda. — Allow the juice of 1 lemon, 

2 tablespoons castor sugar, and J teaspoon baking soda to 
1 glass of lemon soda. Mix sugar and lemon juice, add cold 
water till glass is | full, then stir in soda and serve. 

AMBER CUP 

I tttneglass Sherry. 1 oz. Castor Sunar. 

1 quart Cider. 2 butties Soda Water, 

J Lenwn, nr smalt piece Cucumber. 

Pour sherry and cider inti> a jug. Stir in sugar, and thin 
slices of cucumber if you have it, otherwise use lemon. 
C\)V(*r jug and stand in a cold place for about 2 hours, if 
using cucumber. If using lemon, stand only 10 minutes. 
Add soda water and one or two maraschino cherries. 
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APPLE DRINK 

2 AppIfB. TVatfr. 

3 Clmrs, lufttps Suvnr. 

Thin siicf of 7-rmon. Juicr and Hind of 1 Lrmtm, 

Wash apples, ronic»vc stalks, then cut in slices without 
peeling or coring. Place all ingredients in a pan. Siniiner 
gently for 1 hcnir. Strain and give when cohl tt) children 
over "two years old as a remedy for const ipati<»ii. 

CHINA PUNCH 

1 pmt China Tea, 1 cup Cntshrd Pineapple, 

2 cupR irrt/<T. 1 pint Peach Juice. 

4 lA-tnous. 2 mps (Uistm Sufiar. 

4 Oranges. Ice. 1 tpinrt Aerated H'atrr, 

Boil sugar and water 10 minutes. I-iC'ave til! cold. Strain 
tea and fruit juices. Stand 1 hour. Add aerated wat(T and 
enough iced water to mak<‘ punch taste. Quantity enough 
for a tenuis party. 

COUNTRY FRUIT PUNCH 

} ettp JVaier. i cup 7'ea. 1 cup .strtnvherry or Pa^pberry 

1 cup ('nstor Sufinr. S\/rup. 

Juice of 2i I^nons. | tin (irated Pineapple. 

Juice 0/21 Oranges. 1 pint Aerated Water. 

1 cup Maraschino i'hrncs. 

Boil sugar and water to a syrup fi>r 10 rniniitcs. Add tcji. 
fruit syrup, lemon and orange jui(*e and pineap]>le. Stand 
1 hour. Strain and add enough chilled water to make a 
gallon of liquid. Pour a<Tatrd wat<T into a large 1 k)wI. 
Throw in cherries. Add a Iuin}> of ice. Decorate bowl witli 
maidenhair or a^pa^agus fern uiul hunches of fresh cherries 
or grapes. Enough for 21 persons. 

FRUITAGE 

1 cup Sugar. 1 Orange. 

1 pint H ater. 3 lA inons. 

2 bottles dinger Ale. 1 tm Grated Pineapple. 

Boil sugar and wattT together for 10 minut(‘s. Add pine- 
apple and juice of orange and lemons. Strain, cool and, just 
before serving, add ginger ale. If too sweet for your taste, 
dilute with soda w'atcr. 

FRUIT PUNCH 

3 Lemoru. 4 OrangieH. I 1 fpiari Itaspberry Juice. 

1 Pineapple. Sugar. f 1 r/uart lied Currant Juice, 

To the raspberry juice and red currant juice add the juice 
of the three lemons and pineapple and 4 oranges. Mix 
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thoroughly. Add 6 oz. sugar to 1 quart water. Bring to 
boil, then boil 10 minutes. Cool slightly. Add to fruit 
juice mixture and chill thoroughly. Fill tall glasses one-tWrd 
full of cracked ice and add punch to fill glasses two-thirds 
full. Then dilute with soda water and serve immediately, 
with vanilla meringue ” on top of each portion. 

Vanilla Meringue. — ^Whip some cream and flavour to 
taste with vanilla essence. Put 2 teaspoons on top of each 
glass. 

GINGER ALE FRUIT COCKTAIL 

1 pint Ginger Ale. | 1 cup Grapefruit Juice. 

I cup Sugar. | | cup Orange Juice. 

J cup Water. 

Mix sugar and water and bring to boil in a saucepan. 
Cool, add ginger ale and fruit juices. Shake with ice and 
serve in cocktail glasses. Enough for 6 persons. 

GINGER ALE JULEP 

6 Lemons. j 6 sprigs Mint. 

1 cup Crushed Ice. | Castor Sugar. 

Ginger Ale. 

Put a small cup of sugar in a glass jug. Add juice of 
lemons. When sugar is dissolved, throw in mint, after 
bruising one or two of the lower leaves slightly with the 
fingers. Add ice, then serve at once, after adding two or 
three bottles of ginger ale, 

GINGER CORDIAL 

lb. Figs. 1 saltspoon each Ground Cinna- 

\ teas'pnon Allspice. mon, Mace,, and Cloves. 

3 hotilrs Ginger Ale. 1 teaspoon Cornflour. 

Lemon Juice. Pinch Ground Ginger. 

Slew figs slowly with allspice, ginger, cinnamon, mace, 
and cloves and enough cold w'ater to cover. When figs are 
tender, remove from fire and press through a sieve. Return 
this syrup to a clean saucepan and add ginger ale. Heat 
gradually, then beat in cornflour, dissolved in a little water. 
Stir constantly till mixture boils. Flavour with a few drops 
of lemon juice and serve in small cups with a little chopped 
candied orange peel floating on top of each. 

GINGER PUNCH 

4 cups Water. I J cup Lemon Juice. 

1 cup Castor Sugar. I } cup Orange Juice. 

1 quart Soda Water. | } cup Preserved Ginger. 
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Boil siifrar, water and nxineed "inpTor tojprethcr for 20 
minutes. Strain, and add lemon and orange juice. \Vhcn 
required, pour into a large punch bt)wl and add soda water. 
Sometimes I add a bottle of ginger ale as well. Float o 
sliee or two of orange and lemon in the bowl and serve with 
a ladle into tumblers. 

HAWAIIAN PUNCH 

2 o/;>s Ornwgf Jttirc. 1 cup Juict from tin of Grape- 

2 mps Iced Water. fruit. 

cups Icin^l Sugar. J cup Ix^mon Juice. 

Mix fruit juiecs and sui^ar. then stir till sugar is dis- 
solved. Add iced water aiul serve. 

ICED COFFEE 

} atp Cream. Sugar. j 1 (ptart ChiUed^ Clrar, Strong 

1 tables ftoon Vanilla. | Coffee. 

Add cream, vanilla and sugar to taste to the coffee. Turn 
into a frec7AT, packed with equal parts rock salt and enished 
ice. Freeze to a mush only. Sirve in tall glasses with a 
teaspoon of ^^hipped en'ain, flavour<‘d with vanilla, on top 
of each accompanied by slices of Victoria sandwich. 

LOG'aNBERRY fizz 

2 lA'inoiis. I 1 cup leOgatibrrnf Juice, 

J cup Pineapple Juice. | Sugar. 

Mix loganberry juice and piueap{>le jiii(‘<* in a howl, with 
i cup sugar, if you an* using tinned pinca])j>l<*. If fresh, use 
more sugar to tastt. Add the juice- of 2 lemons. Stand 1 
hour. Add crushed iee and 1 ]>iiit of soda water. A hunch 
(»f mint on top of jug adds flavour and a touch of colour. 
Enough for 10 small jnuieh glasses. 

LOGANBERRY SQUASH 

i ctip lAmwn Juice. IJ cups Tinned IsOganherry 

\ cup Ca\{nr Sugar. Juice. 

C thin slices Cucundjer. cup Orange Juice. 

1 quart Aerated Water. 

Mix fruit juice, sugar, and 1 teas}K)on grated orange rind 
together. Add cucumber slices, uiq>celcd, and stand on iee 
or in a refrigerator for .several hours. Mash eueuniber 
slightly. Strain into a glass jug and decorate with sprigs 
of mint or borage. 

LOGANBERRY PUNCH 

1} pints Cold Water, I 1 (piarl Ginger Ale. 

Icc, I ) pint Loganberry Juice. 
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Place a block of icc in a punch bowl. Pour in loganberry 
syrup. Add water and when quite cold, ginger ale. Serve 
in tall glasses with a thin slice of lemon floating on top 
of each. 

MIDSUMMER PUNCH 

1 handful Cherries, 1 quart Ginger Ale, 

1 cup Sugar, 1 tablespoon Lemon Juice, 

Soda ^Yater, Ice, IJ cups Orange Juice, 

Pour orange and lemon juice over sugar. Stand 4 hours. 
Turn into a glass jug. Add ice, ginger ale, cherries, and 
soda water. Serve at once. 

MINT JULEP 

i Lemon, Ginger Ale, | 1 tablespoon Icing Sugar, 

Fresh Mint, J glass Chipped Ice, 

Bruise leaves of mint in a glass with lemon rind cut in 
thin strips. Add lemon juice, sugar, and stand on icc or a 
marble slab for 1 hour to ripen and chill. When required, 
j>hicc in a fresh glass with ice. Fill up with ginger ale and 
s<‘rve \vi\h a fresh sprig of crushed mint on top. Enough 
for 1 person. 

MINT TEA (SPARKLING) 

6 qttarts Strong Tea, 6 cups Cantor Sugar, 

a qtmrts Soda Water, 1} pints Lemon Juice, 

Ice. Mint, 

Quantities given in this recipe arc for a big party of 
people. Make tea in the usual way, allowing at least !• tea- 
spcxnis to 1 quart boiling 'water. Infuse for 10 minutes, 
then strain off tea. Add sugar. Stand till cool. Put a block 
of ice in a punch bowl Stir lemon juice into tea. Add soda 
water, and serve in tall glass jugs with a lump of ice m each. 
Place a sprig or two of mint in each. Makes about ‘2\ gallons. 
A few biTries, green graj)es, or a slice of lemon and orange 
can be added to each jug. 

ORANGEADE 

Juice of 4 Oranges, Juice of 1 Lemon, 

M atcr. 4 tablt spoons Sugar, 

Dissolve sugar in a saucepan containing enough boiling 
water to cover the sugar. Add strained len\on juiee and 
orange juice, then 4 cups of cold water. When quite cold, 
serve. Sometimes when pro\’iding nursery drinks I only 
use two-thirds the quantity of orange juice and one-third 
loganberry juice, either bought in l^ttlcs or obtained by 
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crushing fresh loganl>orrios and s(|uoozing them through a 
sieve. 

PINEAPPLE CUP 

4 dtps Wai^r. 

2 cups Castor Stifiar, cups Tea. 

Juice of » Oranpts. 2 cstpn Crated Pineapple. 

Boil water, sugar and pineap]>le together for 15 minutes 
Add grated rind and jiiiee of lemons and juiee of oranges. 
Stand till eold Strain, add tea. whieh sliould ])e freslily 
made, then ptuir into a large how! over a hloek of iee S(TVt‘ 
in tall jugs with one or two slices of lemony orange and 
banana for garnisli. 

RASPBERRY LEMONADE 

2 lemons. 1 1 (ptart lioilintt Water, 

8 lumps Sugar. | IltuspberneH. 

Peel lemons as thinly as possible. Plaet* pe<‘l in jug. Pour 
boiling water over. Stand till cold. -\dd jui<*(‘ of lemons 
just before .serving. Allow 2 tahlc‘spoons eruslied IxTries 
to ever>' tumbler of lemonade. You ean vary lemonade by 
substituting 2 tablespoons chopped tinned pinea]>]>le, sweet 
ripe loganberries, or tinned peaches for tlie raspberri(*s. 

STRAWBERRY LEMONADE 

1 tablespoon Castor Sugar. I June of 1 jA*mon. 

2 tabU spoons Sliced Strawberries. \ Boiling Water. Soda Water. 

Crushed Ice. 

Pour enough boiling water over .sugar to melt it. Leave 
till eold. Add lemon juice and mix well. Plae(* in a tall 
glass containing some crushed ice. Adii strawberries. Fill 
up with soda water. Eitough for 1 person. 

STRAWBERRY PUNCH 

1 quart Water. 1 quart Stroicherries. 

Juice of 1 Orange. Juice of 1 Ijemon. 

aips Castor Sugar. Ice. 

Hull berries into a deep dish. Sprinkle with sugar. Stand 

to 3 hours. Crush with a potato masher. Squeeze w'ell 
through a jelly bag into a tall jug. Add water and strained 
fruit juices. Place a piece of ice in a punch bowl and pour 
over punch. 

TUTTI-FRUTTI CUP 

1 cup Stoned Cherriejt. ^ pint lAtnon Juice. 

\ cup Shrcdfled Pineapple. 1 tablespoon Grapefruit Juice. 

1 pint Crushed Berries. 1 or 2 Muscatel Grapes. 

1 peeled Cucumber. 1 rpiart Water. Icing Sugar. 

8 cups Castor Sugar. Rind of 1 Orange. Nutmeg. 
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Place pineapple, cherries, and bemes in a basin. Sprinkle 
with icing sugar, a grating of nutmeg, and grated rind of 
1 orange. Stand for 8 hours to ripen. Boil water and castor 
sugar together for 10 minutes. Remove from fire, and when 
cold stir in lemon and grapefruit juice and the cucumber 
cut in dice. When required for use, place a large block of 
ice in a punch bowl. Garnish with clusters of cherries and 
sprigs of rosemary. Stir mixtures together and pour over 
ice very slowly. J pint of lime juice can be substituted for 
the lemon juice. 

A SIMPLER TUTTI FRUTTI CUP 
Juice 4 Lemons, 1 tin Pineapple, 

2 Apples, 1 tin Cherries. 

2 Oratiftes, 2 syphons of Soda Water. 

Divide the tins of fruit betiveeii two tall jugs. Divide 
the lemon juice between each, then slice in an apple and 
an orange to each jug. Add a sjqohon of soda water to each 
jug. Enough for 12 to 16 persons. Suitable for a children’s 
party. 

WHEY LEMONADE 

1 quart Whey. 6 tablespoons Sugar. 

Juice 2 Lemons. Slices of Lemon. 

Heat 1 quart sour milk in a double boiler. Cook till curd 
separates. Strain and mix whey with sugar, lemon juice, 
and serve as a cooling drink with a slice of lemon floating 
in each glass. 

OLD ENGLISH CLOUDY GINGER-BEER 

2 I.,emons. 2 or. Yeast. 

1 02 . Ginger. 1 or. Cream of Tartar. 

8 tb. Loaf Sugar. 8 gallons Boiling Water. 

1 tablespoon Castor Sugar. 

Thinly slice the lemons and add the rind to the juice. 
Bruise the ginger. Pour the boiling water into a large crock, 
preferably eaiilien, and add in the following order — ginger, 
cream of tartar, sugar, lemon juice and rinds. Mix the yeast 
with the castor sugar to a cream, and add to the other 
ingredients when they liave reached blood heat. Stir well, 
then cover, and allow to stand all night. Carefully remove 
the yeast scum, and bottle. The brew is ready for use, but 
improves considerably if allowed to “ work ” for a further 
day or so in the bottles. 
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BOSTON CREAM 

1} /&. Stigar (crystallised is 3 tumblers of Water. 

best). 2 oz. Tartaric or Citric Acid. 

J teaspoon Essence of Lemon. White of 1 Efig beaten to a froth. 

Brin^? the sugar and water to boiling |x>int and allow them 
to cool. Add the other ingredients. Stir 'well and bottle. 
For a cooling effervescent drink add 1 tablcs]>oonful of the 
mixture to half a tumbler of water, with a pinch of bicar- 
bonate of soda. 

CLARET CUP 

t lb. Castor Si^ar. 3 Ijcmons. Ice. 

1 gill Brandy. 2 sprigs Mint. 

2 quarts Claret. 2 ItotlUs Soda Water, 

2 or 3 strips Cucumber. 

Dissolve sugar in enough water to melt it. Allow to cool. 
Place in a large punch bowl or jug. Add brandy and strained 
lemon juice. Stir 'well, then stir in 2 sprigs of mint, strips 
of cucumber, claret, 1 quart of broken ice, and thi‘ thinly 
cut rind of the lemon. Add one or t'wo sliees of lemon and 
orange, one or tw’o chunks of ])ineapple, and a few (‘berries 
or berries. Stand 3 or 4 minutes, then add iced soda 
water. 

WHITE WINE CUP 

2 quarts Sauteme^ Iloch or ^ pint Boiling Water. 

Bursae, or Moselle. 1 cup Castor Sugar and 8 

3 lAmion. tablespoons Sugar. 

2 Oraiiges. Ice. 1 bottle Soda Water. 

Stir the 3 tablespoons sugar and boiling water togc'ther 
until the sugar dissolves, then cool. Add the cuj) c^f sugar, 
and 2 gills broken ice. Whip all together for 3 or 4 niinutc.s, 
then add the strained lemon and orange juice. SUind 5 
minutes, then add wine, and soda water, and one or two 
lumps of ice. Decorate eup or bowl with a few' berries, one 
or t'wo slices of orange, and one or two slices of fre^h or 
tinned peaches. 

COCKTAILS 

maiden’s prayer 

2 eighths Cointreau. I 1 J eighths Orange Juice. 

3 eighths Dry Gin. | ]| eighths Ijcmon Juice 

LOHENGRIN (PlCK-ME-l'P) 

1 glass Dry Gin, | I glass Creme de Cacao. 

1 Egg. Milk. I Sugar to taste. Ice. 



Pour and crime do cacao into a cocktail shaker. Add 
epij and castor sugar to taste, then fully J tumbler of milk, 
and some ice. Shake well, then pour into a tumbler. Serve 
mill-morning, or when a pick-me-«up is wanted, but not just 
before a meal. 

BRONX 

i fflass Dry Gin, | } glass Orange Juice, 

\ glass Vermouth. 

Use French vermouth if a dry cocktail is preferred, and 
Ituliiiu for a sweet one. 

ORANGE BLOSSOM 

} glass Gin. | i glass Orange Juice (strained). 

^Mandarin Orange Blossom. — Use Mandarin Juice. 

Mint Orange Blossom. — Use a few sprigs of mint with 
the ice, orange juice and gin, before shaking. 

MARTINI 

J glass Gin. I i glass French Vermouth. 

J glass Italian Vermouth. 

Place an olive in each glass. If wanted dryer, use more 
Fruicli vermouth, and less Italian, and a few drops of lemon 
juiee. 

MANHATTAN 

J glass Scotch Whisky. | J glass French Vermouth. 

J glass Italian Vermouth. 

LEAP YEAH 

f Gin. I J Grand Marnier. 

i Italian Vermouth. | Dash Lemon Juice 

Add a snip of lemon peel. 
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EQUTP\TKKT REQriKED : 

1 set of Fish Slice and Forh. I set of Meat rVfnyrs, 

1 \ri of Game or Poultnf Carvers, I pair Game Shears, 

1 Steel. , 

Flat Dishes, zvith If r//.v, u herc jxtssible. 


TO CARVE FISH 

1. Take care not to separate the llakes. Rcmcmbcp the 
middle cut is the elu)iee part. The elosiT you come to the* 
tail, the more insipid the iish. 

2. Carve fish like halibut, salmon, tiirlxit in this way: 
First run the knife down the middle <>f the tiac^k down the 
whole leiii^th of the cut and ri^ht throiii;h to the hone, 
then cut towards the sides of the lish. and slip the knife 
under, parallel to tlu* bone, so as to be able to move the flesh, 
and cut into suitable slices. Whiai earMiic; salmon, you 
should serve a little of the thick and a little of the thin t(» 
each ])erson. Carve the top of tlu fish befon* earvin|» under- 
neath liaise the backbone before carving below. 

3. To carve <xnlled fish, earve lengthwise down tlie centre, 
then cut right through into convenient portions. 

4. To earve .sole, cut fish through hone and flesh into 
suitable fillets, but ask your guests whi(*h part they prefer 
before serving fish. 

TO CARVE POULTRY AND GAME 

1. Roast Ciiicki:\ and Ti rki:y. — Insert fork firmly in 
the breast of the bird, then make a sharp dciwnwartl cut 
between the Ixjdy and the thigh, and turn the blade of your 
knife outward in ord<T to detach the leg enough to allow you 
to sever the joint Vietween the leg and the body. You can 
either remove both legs behire taking off the wings or sever 
them alternately, this depends on the number of jiersons to 
be served. When removing the wings, the carver should cut 
so that a part of tlie breast goes with each wing. If fowl 
is large, the tinast can be sliced, and served in slicc‘S, if 
small, serve a small piece with the joints. The breast alone 
of a large turkey should be made to serve quite a number of 
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persons, and serve the forcemeat also cut into thin slices. 
If the body of the bird is stuffed, cut the apron across. The 
merrythought or wishbone should have, after the wings are 
removed, enough breast left on it to provide one portion. 
The breast, wings, and merrythought are the best of a fowl 
or turkey. The ladies are generally given (cuts) white meat 
and the gentlemen the dark meat. 

2. Carve Boiled Fowls and Turkeys in the same way. 

8. Duck or Goose. — Carve a young duck like a ehieken. 
lUmove wings, then breast in one slice each side of the 
breast bone. Then remove legs and sever them at the 
joints. The leg is the choicest portion. As breast is the 
choicest part of a goose, there should be enough breast on 
a goose to go round for an average dinner party. If not, give 
a choice of leg and breast. If the party is l.irge, give a 
small cut of the upper part of the wing along with a small 
cut off the breast. 

4. Carve Guinea Fowl like chicken. 

5. Blackcock.— Breast and thigh arc the choice cuts. 
Carv(‘ thigh into thin slices or serve whole. Otherwise earve 
like ehieken. 

0. CiiiousE AND Partridge. — Draw your knife sharply 
along tlie top of the breast bone, then cut bird in two. 
If wanted to serv’e three, give a leg and wing each to two 
persons, and the breast to the third. Serve a piece of toast 
with each ])ortion. 

7. Pheasant. — Carve like a chicken, but remember the 
choice ])arts are the breast and wing. 

8. Hake. — The head of the hare should be placed on the 
dish facing the left hand of the carver. Make a ent in the 
back, then earve along the backbone' from the head end to 
the tail end. Next earve through the side and nueldle, 
taking care not to cut any bone. Cut the llesh into steaks. 
Serve with ])lenty of gravy. 

9. Haunch of Venison. — Arrange joint on serving di^h 
with the thick end towards the c*arver. Cut in medium 
slices along the haunch and down to the bone. 

TO CARVE MEAT 

1. Tongue. — If rolled and j>re'ssed, cut into even sliee's 
right across. If in its nat ural shajH\ slice t hinly, reinembe ring 
that the root is fat, and the tip very dry. 
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2. Beef : Brisket. — Carve evenly and firmly across the 
whole width of the joint. 

Ribs, rolled. — Carve like pressed ton^^ue, but make 
certain that the guard of your fork is up or you may cut 
your hand. 

Ribs, not rolled. — Carve in slices towards the bone. It 
will be easier to carve it if you insert your knife between 
the bone and the meat before you start to earve. 

Sirloin. — To earve the upper part, cut evenly and in tliin 
slices with the grain tow^ards the bone. The knife should 
first be inserted between the bone and ihe meat, and run 
sharply along to separate the one from the other. The 
undercut should be carved first unless the joint is to be 
finished at one sitting when a little ]>ieec of undercut should 
be given to each person. If the roast is inttmded for more 
than one meal, serve the undereut first, cut into thick slices 
across the gram towards tlu‘ bom*. 

3. Mutton and Lamb : Shoui.deu. — Cut in thick slices 
towards the bone in the centre of joint, then earve tlu^ meat 
hinii on ea<‘h side of the blade bone from the knuckle end. 
Turn joint and earve in slices along its whole length. 

Leg. — Beginning near the centre of the joint, cut in 
J inch thick slices down to the bone. After remoMug one 
or two slices in this way, run your knife jiarallel with the 
bone to detach the slices of meat. The thick side of the leg 
of lamb is the best to ser\e hot. 

4. Pork : Loin. — See that joint is properly jointed before 
you D>asl it, and tliat the crackling is evenly scored. To 
carve, divide into neat and even chops. 

Luo — If unstuffed, carve sliarply down to the bone — see 
Leg of Mutton. If stuffed and Ixined, cut in slices. 

5. Veal: Breast. — (Stuffed and rolled), slice thinly. 
Loin, see Pork. Serve a jiiece of the kidney and kidney fat 
along with chop. 

Fillet. — Cut in medium slices. 

C. Ham.— When carving ham, remember that the meat 
beside the bone is the choicest. When half a ham has been 
cooked, slice from the Xo}) down to the bone. If w'anted 
to carve economically, start at the shank end, otherwise 
it is considered correct to start in the middle*. 

7. To carve a Crown Roast of lamb, mutton or pork, 
cut between each tw'o ribs. Give one chop to each person* 
and a portion of .stuffing if roa.st is stuffed. 



HINTS ON CATERING AND COOKING 
IN WAR-TIME 


There's not so mueh difference between good cooking and 
c-atcring in war-time and good cooking and catering in 
peace-time. Our aim still is to provide well-balanced, 
nourishing and varied meals, and to avoid giving ourselves 
a lot of unnecessary work. But under war-time conditions 
it becomes more difHcult. We have rations, higher prices 
and scarcity of some foodstuffs to contend with. This is 
where we’ve got to use our ingenuity and imagination if 
\vc’r(‘ to keep up our catering standards. In times like these 
it's more important than ever that the cook should not fall 
down on her job. 

In tins supplement I'm going to give you the answers to 
the problems that havx invaded every war-time kitchen, 
and sho^\ \ou how, by a little ingenious substitution here, 
a \\ell-th(mght out variation there, you can follow your 
lavourite recipes for tasty, satisfying dishes, cakes, bread, 
f)rcserves and sw^eets, undeterred by rations and soaring 
prices. Let’s take rations first. 

MAKING THE MOST OF RATIONS 

There are tw(» ways to make rations go further: one is 
to combine them cleverly with the foods that remain un- 
rationed ; the other is to cook them in ways that will make 
die most of their nourishing qualities. Here are some \aria- 
tions that \m 11 help you. 

TO MAKE butcher’s MEAT GO FURTHER 

1. Arrange to have a Fish Dinner and a Wgetarian 
Dinner once a week, then put rations not used together to 
give you a weekly joint. 

2. When a small joint is possible, have it boned so that 
you can stuff it to make it go further. 
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3. Remember that the addition of dough-balls, oatmeal 
puddings or dumplings cither to stewed steak, minced shin, 
or a casserole of steak, ekes it out. 

4. You can always have a savoury meat dish with a little 
meat if you mince the meat and make it into a savoury 
roly-poly with suet crust for coating. 

5. A small quantity of lamb, mutton, pork, steak or veal 
will give you an appetizing curry which can be made to go 
further by the addition of drained canned beans, shees of 
apple, or hard-boiled egg to taste. 

6. When buying steak and kidney for a pie or pudding 
first buy your ration of steak and then make up the quantity 
of the combination usually required with ox kidney. 

7. Add ox kidney in the proportion of J lb. to a ration 
of beef for 4 persons, or 1 sheep's kidney per person when 
cooking lamb or mutton. Add ox kidney to taste when 
cooking veal. 

TO EKE OUT THE BRE VKFAST BACON 

1. Have rashers thinly sliced. Allow only 1 rasher each 
at breakfast, but serve slices ol apple, or small potato caki*s 
with it, fried in the dripping, or accompany it ^Mth bread 
steaks or corn pancakes. 

2. Remove rind Ironi a rasher and then chop and fry it. 
Pour it with the fat o\cr a scrambled egg on toast, or cook 
a one-egg omelet in the bacon and dripj)ing, or add bacon 
to a scrambled egg when beginning to thicken. 

3. Allow 1 rasher per person and ] a shetp's kidney. Holl 
the rasher round the half kidntN, seasoned t(» taste. Him 
on skewers and grill lor 0 or 7 minutes. Scr\c on fried 
bread or toast moistened with bacon fat. 

4. On cold mornings, chop a rasiuT per person. Fr\ till 
crisp, and jxnir over boiled dough-balls, allowing 2 dough- 
balls per person. 

5. Fry 2 oz. of sliced sheep's liver, dipped in seasoned 
flour 111 the bacon fat from a fried rasher, (iarmsh with 
bacon. Serve with crisp toast. Knough for 1 [icrson. 

6. Remove nnd from a rasher. Divide rasher in two. 
Fold eaeh half round a piece of seasoned ehieki^n liver, or 
walnut of pork sausage meat, and fry in covered pan till 
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filling is cooked, then uncover and cook till crisp. Enough 
for 1 person. 

NOTE. — If some members of your family breakfast only 
on fruit, coffee or tea, toast and butter and honey or mar- 
malade, you can augment the bacon ration of the others 
with the allowance of bacon not used, or keep it for turning 
into a savoury, such as Angels on Horseback, Fried Roes 
or Mushrooms on Toast, garnished with crisp strips of fried 
bacon. The savoury then becomes a substantial dish. 

STRETCHING THE BUTTER RATION 

Before serving, beat the butter or margarine with a 
wooden spoon, adding 2 tablespoons of boiling water to 
each J lb. Shape into a block. Don't waste any by making 
it into balls. Just ornament blocks with butter hands. It 
is a wise plan to divide the weekly ration into daily portions. 

Treatment for Butter. 

i lb. Butter or Margarine. I 1 teaspoon Cornflour. 

I pint Milk. | i teaspoon Salt. 

Mix the cornflour with a tablespoon of the milk. Bring 
the remainder of the milk to the boil. Stir in the creamed 
cornflour. Stir till boiling, and boil for 2 minutes, stirring 
constantly. Remove from stove. Allow to cool for a few 
minutes. Cut the butter or margarine into small pieces. 
Add a little of it at a time, stirring constantly until all the 
butler is added, and the mixture is smooth and creamy. 
Stir in the salt. Pour into a basin or jar. Cover to keep out 
the dust, and stand in a cool place till set. 

NOTE. — You can, if you like, add a beaten egg to the milk 
and cornflour, and so get a richer mixture. 

TO KEEP BUTTER OR MARGARINE COOL AND FIRM 

You can do it this way. Place the butter or margarine 
in a dish. Stand in a basin containing cold water coming 
half-way up the sides. Place a flower-pot over the top and 
lay over it a clean, soaking-wet cloth, allowing the corners 
to drip into the water. Add more water when required. 
Place on a stone floor or in the coolest place available. 

Just before removing butter from paper in hot weather. 
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drop packet into cold water for a few moments. The butter 
will then come away clean from the paper. 

TO PRESERVE BUTTER FOR WINTER USE 

Break up the butter, then mash thoroughly in cold water 
in order to extract all the buttermilk. Sipieeze the water 
out. Add salt in the proportion ol* J lb. to (ij; lb. butter. 
Press down some of the butter in a 2-55-inch layer into an 
earthenware jar and cover with a layer of kitchen salt, then 
put on another layer of butter, and so on, till it is all potted, 
finishing with a tliick layer of salt. This must all be pressc^d 
down very tightly so that there are no air bubbles. Cover 
with a small piece of butter muslin, boiled and dried, or 
w’ith waxed paper and then a linen cloth. Butter treated 
in this way will keep for use during the winter. Wash before 
using to clear of salt. 

TO TREAT COCOA BUTTER 

The strong flavour and smell of cocoa butter can be 
removed by either of the two following methods : 

1. Put nearly | pint of lime-w^atcr (obtainable at any 
chemist’s) into a saucepan with J lb. cocoa butter, and 
bring to the boil, stirring w'ell. This forms a frothy emulsion. 
Stir wtH and boil for a few seconds ; then add ^ a pint of 
plain w’ater. Boil again and stand aside to cool and set, wiien 
the butter can be easily removed from the saucepan by 
running a knife round the sides. After this treatment the 
cocoa butter is w^hite and nearly free from cocoa flavour. 
It weighs three limes its original w^eight because it absorbs 
nearly twice its ow'n w^eight of winter. It is much softer, and 
is easy to use in puddings and pastry. 

2. Ileat the butter in a shallow^ frying-pan to a tem- 
perature of 370® F., when a wdiite smoke will be seen. Keep 
the fat at this temperature for 5 minutes. Cool and leave 
to set. After treating the cocoa butter in this way there 
should be no flavour of cocoa ; probably a tallow taste will 
remain, but it will not lie noticeable in dishes made with 
this fat. 

For <*ooking purposes the simplest w'ay to use cocoa butter 
is to grate it in the same way as suet. Cocoa butter pre- 
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pared by the second method described above is excellent 
for puddings and savoury dishes ; but if it is used for pastry, 
a rather hard result is obtained. 

To Make Potato Butter 

I lb. Butter | 1 teaspoon Salt. | ^ lb. cold Mashed Potato. 

Beat the butter or margarine to a cream in a basin with 
a wooden spoon. Gradually beat in the potato. Add the 
salt. Mix well and form into a neat pat with butter hands. 

To Make Semolina Butter 

i lb. Butter or Margarine. 1 oz. Semolina. 

I pint Milk. I teaspoon Salt. 

Bring th(‘ milk to the boil in a saucepan. Sprinkle in the 
semolina. Stir well until the mixture thickens, and is quite 
cooked in about 5 minutes. Stir in tlie salt. Leave till cool. 
Beat the butter or margarine to a cream in a basin, then 
stir in the cooled semolina. Leave till quite cold, then 
shape with butter hands and serve as required. 

SUBSTITUTES IN COOKERY 

Bi^TTER. — Substitute lard, liquid and salt in the pro- 
portions of 7 oz. lard, 2 tablespoons of liquid and J teaspoon 
salt to I lb. butter when making biscuits, cakes or pastries. 
Nut butter is a useful substitute for cooking purposes. 

CELERY.— Flavour with celery salt. It celery is required 
for a green salad, substitute shredded cabbage heart flavoured 
with celery salt. If for potato salad, substitute diced, 
drained cucumber, flavoured with celery salt. 

(TiocoLATE. — Substitute 3 level tablespoons cocoa and 
1 level tablespoon margarine for each ounce of chocolate. 

coRNFi.oi^R. — Substitute 2 tablespoons flour for 1 table- 
spoon cornflour. 

Ecjcs. — 1. Add for each egg omitted i oz. margarine, 2 
tablespoons flour, 2 tablespoons water, milk or stock, and 
J teaspoon baking })owder. 

2. If required for binding purposes, use instead flour 
mixed to a smooth batter with water. This mixture, with 



878 COOKING IN WAR-TIME 

a pinch of baking soda, can also be used instead of egg and 
breadcrumbs for coating foods to be frie<l. 

8. Dried eggs can be used instead of fresh eggs for all 
purposes except boiling. But reniember they rccjuire soaking 
for some hours before using. 

4. Egg powders can be used in cakes and puddings. 

5. Use 1 egg and 1 dessiTtspoon vinegar for every 8 eggs 
given in a cake recipe. The cake will then be light aiul 
‘‘ short,*' instead of having the tough consist (*ncv often 
caused by using too few eggs. 

FLOUR. — When needed for steamed or boili‘(l piuhlings. 
li cups dried breadcrumbs i‘an be su})stitut(‘d for every (*uf> 
of flour required. When required for meat loaves, use I cup 
of cooked oatmeal for li oz. flour and about | pint liijuid. 

MILK. — Substitute an (‘(jual quantity of eanneil milk and 
W’ater. smoothly blend(*(l. 

UNION. — Use onion salt, sold in bottles. 

SUGAR. — 1. Use honey or golden syrup tor sweetening 
puddings, etc. If using honey, allow 1 eup of hone\ for 
every cup of sugar mentioneil in recipe, but ust‘ 8 labh sp(M>ns 
less liquid than is given and a pinch less baking soda, if 
gi\en. If using syrup, allow 1 cup syrup for e\ery J cu[) 
sugar, but use ] cup less lujuid than originally given. 

*2. When making steamed fruit puddings, instead of 
using the usual amount of currants or sultanas, use only 
half and substitute chopped, stoned dates lV)r the other half. 
You will then need only half the usual amount of sugar. 

8. To save sugar wdien stewing fruit, bring fruit and 
water to the boil, add a good pinch of baking soda, and let 
it effervesce. Skim and sweeten to taste. Much le.ss sugar 
will be required than usual. 

TOMATO SAUCE. — Iiistcad of frcsh tomato sauce, use 
canned tomato soup, heated and seasoned to ta.ste. 

TO COOK MORE CHEAPLY 

There are many ways of cooking meals economically. Let 
me give you one or two suggestions : 

1. Serve regularly meals cooked in a high-pressure or 
waterless cooker, in a tireless cooker, or in a three-tiered 
steamer, as well as an oven meal, such as a casserole of 
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chicken, meat or rabbit, scalloped potatoes and a bAked 
milk pudding. The waterless cooker or steamer cooks over 
a single oil burner, electric hot plate or gas-ring. 

2. If catering for a small or medium-sized family, use 
half-moon pans. This means 2 pans can be used on one oil 
burner, electric hot plate or gas-ring. 

8. You can keep several pots simmering on one gas- 
burner or ring, once they are brought to the boil, by standing 
them on the browning sheet from the oven. 

4. If you have any space available in your oven when 
roasting, put in a saucepan or casserole of foods requiring 
slow cooking that would otherwise be occupying a burner 
to itself. Fruit is improved by stewing slowly in the 
oven ; beans, lentils, etc., once they have boiled, can be 
finished off there, or a stew, hot pot or curry can be started 
for the next day’s dinner. 

5. If you do not want to light the oven purposely to 
cook a joint, or if for any reason an oven is not available, 
roast the joint in a strong saucepan, ])referal)ly iron. The 
saucepan should have a tightly-fitting lid, and the meat 
must be turned over when it is browned on one side. Melt 
a little dripping in the saucepan before putting in the nicfit 
or bird. Old fowls and cheaper cuts of meat are far more 
tender and nourishing cooked this way than in an oven. 

TO SAVE COAL 

1. Place all old papers, newspapers, bags and wrappings 
as well as pasteboard boxes in w^ater. When pulpy, squeeze 
into tight balls, the size of your fist, and roll in coal dust. 
Use them for stoking after you’ve got a good fire going. 

TO SAVE ELECTRICITY 

1. Use utensils which cover the whole surface of an 
electric boiling-plate. If they don’t, a certain amount of 
heat is wasted. They should be specially made for using 
on hot plates, of thick aluminium, cast-iron, copper, seamless 
nickel or steel. 

2. Place utensils on boiling plates before switching on. 

8. Don’t boil small quantities of water in a kettle on a 
boiling plate. Use an electric kettle. 
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4. When counting time required for 0 (K>king or baking, 
remember that the enclosed boiling plate will continue 
boiling operations for about 10 minutes alter switching off, 
and that you can continue to bake in oven from ‘20 to 30 
minutes after switching off. 

5. Always arrange the shelves in position in oven before 
switching on current. 


TO SAVE GAS 

1 . Don't leave a gas-ring lit when not in use. 

2. Always turn the uas off before removing a pan or 
kettle from ring or burner. 

3. See that all pans and kettle are kept spotlessly clean 
bekm. and keep kettle free from deposit inside. 

4. Remember that a gas oven usually r(‘tains its heat 
from 8 to 10 minutes after the gas has been turned off, so 
it's possible to finish cooking milk puddings and many 
other baked foods without any gas at all. 

5. Buy a gas radiator W’hich will enable you to boil 2 
saucepans or kettles on one gas-ring. 

TO rsi: A HIGH-PRESSrRE COOKER 

A high-pressure eookcT is the greatest of fuel-savers. 
A single course or a three-eourse meal of soup, roast meat, 
\’egetable puree, etc., can }>e jirepared in these cookers in 
a minimum ol‘ time. With most cookers you place the food 
inside, adjust the lid, set the indicator, bring to the boil, 
and wait till the whistle blows, when you remove cooker 
from stove, and let it stand for the same* length of time that 
it has be<*n over the lieat. This is important. Now remove 
the lid, and dish uj). 

TO I’SE A w’ati:rless cooker 

This is a wonderful cooker. In one of these cookers a 
three-eourse meal, such as soup, roast beef, potatoes and 
turnips, and any steamed jmdding can be cooked without 
watching. 

You can use these cookers for bottling, priwrving, roast- 
ing, steaming or boiling, or baking cakes, etc. 

Instructions are given with each cooker. 
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COOKING WITHOUT FIRE 

Tliis is a slow method of cookery you can follow either 
with the help of dry sweet hay, or newspaper balls. Before 
starting to make a tireless cooker, decide on the size you 
want. Unless living alone, I would advise you to make one 
that will take 2 pans of the same size, but if living alone 
a cooker to hold one cooking vessel may be large enough. 
Here are two ways of making a tireless cooker : 

TO MAKE A HAY BOX 

1. Choose an oblong box large enough to take the numl)er 
of ])ans or deep casseroles you mean to use, and ample hay 
padding round them. An old })acking-case will do if you 
haven’t a box with a hinged lid. 

2. Line the box smoothly wdth 3 or 4 newspapers, that is 
with anything from 15 to 20 layers of newspapers, and 
fasten papers in place with drawing-pins. Then pack it 
tiglitly over the bottom with a 5-inch layer of dry sw^eet 
liay. Now’ make a mattress the size of the interior of the 
c ooker and till it with dry swreet hay. 

Choose cooking pans with short handles, made of aluminium 
or enamel, or you can use casseroles of fireproof china or 
glass so long as you have asbestos mats to put under them 
when heating them on the stove. 

4. To prepare food successfully in a hay box, the pans 
containing food must be as full as possible, and the food 
should be really boiling when the pans are covered and 
slipf)ed into the box. Pack dry sweet hay about 4 inches 
thick closely and tightly round the sides of the pans. 

5. Lay hay mattress on top, and press it firmly down on 
pans, then cover with the lid of the box. If it doesn’t fasten 
down, w^eight it dowrn. 

TO MAKE A FIRELESS COOKER W ITH NEWSPAPER BALLS 

1. Take a large wooden butter tub, or any box with a 
cover. Now cut newspapers into large squares, then crumble 
them into hard balls. You need these for padding. Next 
take a large saucepan with straight sides, a closely-fitted 
cover and no handle, and a pan, also with straight sides and 
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a closely fitted cover, a size larger. You also need an old 
flour sack or any piece of cloth that will do for making a 
pillow-case to fit the top of the outside pan. The box or 
tub must be large enough to allow of 2 or 8 inches of space 
for padding, not only at the bottom, but on the top and 
around the sides of the large pan. 

2. Pack the paper balls solidly 8 inches d(*ep in the 
bottom of the box or tub. Place the large pan on the top, 
exactly in the middle, then slip the smaller pan inside the 
large one. Cover the small pan, then the large one. Now 
make a pillow or ease to fit the top of the box or tub and 
fill it with hay or paper balls, then pack hay or paper balls 
solidly in the space around the large pan. and cover pan 
with the ease or pillow filled with hay or paper balls. 


TO rSE A FIRELESS COOKER 

Place the food in the small jian. luring it to tlu' boiling 
point on the stove. Cover tightly, tlu n slip into larger pan. 
Cover and place prepared pilkm on top. 

SOUPS. — Prepare in tlie usual was . .Sunnier for 20 minuti s 
on the .stove. Cook in fireless cooker lor 0 hours or over- 
night. Add vegetables to flavour. Cook vegetables to 
flavour for 5 minutes on stove, then add to soui) and leave 
in fireless cooker for 3 or 4 hours. 

TO ROAST MEATS. — Place meat on a trivet in a baking tin. 
Brown in a hot oven for 4 an hour. Place in a saucepan, 
then into the outer pan, half-filled wath boiling water. 
Cover both pans. Cook on the stove till the meat is warmed 
through, then cook in cooker from 8 to 5 hours, depending 
on whether you like the meat rare or well done. 

TOPSIDE OF BEEF. — Melt 2 oz. of shrcddcd suet or dripping 
in a large saucepan. Add 5 lb. topside and brown well all 
over, then remove to the inner food pan of cooker. Add 
i teaspoon salt. Cover with boiling water, then with the 
lid. Simmer for ^ an hour on a stove, then without un- 
covering, place in outer pan on the cooker. Cover in usual 
way and cook for 4 to 5 hours. Uncover. Pour a little of 
the liquor in the meat pan into the pan in which the meat 
was browned. Add meat. Cook for 5 or ft minutes on a 
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range, turning once or twice. Thicken gravy and serve. 

TO STEW.— 5;!ut meat into suitable pieces, then dip in 
seasoned flour. Fry in a little smoking hot dripping till 
brown on both sides. Cover with boiling water. Stew slowly 
for 20 minutes until meat is heated through, then bring to 
boil. Boil quickly for 5 minutes. Cover. Place at once in 
fireless cooker. Leave overnight. Remove from cooker and 
add vegetables to taste. Stew on stove for 5 minutes. 
Return to cooker and leave for 3 or 4 hours. If serving 
without vegetables, remove pan to stove, and simmer for 
5 minutes before serving. 

TO MAKE A MILK PUDDING. — Sprinkle 2 ozs. of ground 
rice or semolina into 1 pint boiling milk. Stir over stove 
till clear. Add 1 oz. sugar, a pinch of salt and J teaspoon 
vanilla essence. Bring to full boil. Place in cooker for 2 
to 3 hours. If making it with rice, rinse 2 oz. of rice in a 
colander under the cold water tap. Cook in | ])int boiling 
water till the water is absorbed. Add | oz. shredded suet, 
1 oz. sugar, and 1 pint boiling milk, and stir till boiling, then 
add J teaspoon vanilla essence. Bring to the boil. Cover 
and place in cooker for 2 to 3 hours. 

TO COOK DRIED FRUIT. — Riiise, and drain J lb. dried fruit. 
Cover with 1 quart water. Soak overnight. Turn fruit and 
water into cooker pan. Add 1 oz. sugar, using castor, loaf 
or granulated for apricots and figs, and brown for prunes. 
Bring slowly to boil. Boil 5 minutes. Place in cooker for 
8 to 4 hours. 

HINTS ON FIRELESS COOKERY 

1. Bring all the food to a full rolling boil before covering 
and putting in cooker. 

2. Quickly transfer the pan from stove to cooker. 

3. Don’t open cooker till time is up. 

4. Always re- heat food in pan on stove before serving. 

5. If you want to cook only a small quantity of food m 
cooker, place it in a covered basin in the inner pan, which 
should be half-full of boiling water. 

6. II using only one pan, fill the other with boiling 
water. It helps to conserve the heat, and can be used for 
washing up. 
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SlMPl-K ()NK-l*OT COOKKUY 

You don't nml to t)uy niiy .•.iM'oinl (■«iuipincnt for simple 
one-pot cookcrv. Just um- » sHU<«'i»an. or n fish kettle 

or prescrvimi pan. ami borrow or steal some jam jar, 
with strai^rht sales, ajul no neeks if yon haven’t nK)in in 
\oijr iwf for an\- kind of fin/mnif dish with a cover thnt 
would do for the purpose. If you haven’t pot enouph jam 
jars, you can even cook pnddinp in an old table salt tin. 
or in a baking {Huvder tin. if you like. .\ny largo tin will 
hold a pudding for 4 or .'i persons, or you can make individual 
ones, which will sonietiiiies fit in with your meat lictter 
than a large one, in greased baking powiler tins. 

TIER-STK.VM ER COOKERY 

Given a three-tiered .steamer, steamed meals are easier 
to prejiare than if you have to mak* do with the piit and 
jam jars I’ve just de.serilied. Hen- is a menu for a eoinplete 
dinner for 4 persons in a tiered steamer : 

Chicken. Parsley Sauce. 

Steamed Potatoes. Steamed Cauliflower. 

Canary Pudding. Apricot Sauce. 

Half-fill the bottom compart nu*iit witlj boiling water, and 
keep a kettle of boiling; water on the mdc so tliat the stcami i* 
can be replenished with boilinfr water hy the spout without 
taking off eitlier the lid or tiers. 

Grease each compartment. Place peeled potatoes in the 
first, prepared cauliflower in the second, and chicken in the 
third. Season the chicken to taste. Dab with bacon fat 
or margarine. Cover and steam, according to age. 

Prepare the pudding and put into a greased basin, covering 
with greased j)apcr. Place in the bottom compartment of 
the steamer and leave for 1 hour. 

NOTE. — Chop and place any remainder of chicken in a 
basin. In hot weather, make it into chicken brawn with 
some aspic jelly prepared from a packet. In cold weather, 
add w’hitt* sauce to taste, and a few canned peas. Heat in 
a pan. Pile into hot pastry eases. Serve for higli tea. 
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YOUR STORE CUPBOARD 

A well-stocked store cupboard is the housewife’s first 
line of defence. To make the most of home-grown foods 
by bottling and preserving them when they’re plentiful and 
cheap is not only patriotic, it’s sheer common sense, and 
will save you much money and possibly some anxiety in 
tinies of emergency. From time to time a little^ extra may 
be added to the sugar ration which will enable housewives 
to turn any surplus fruit into jams and preserves. But even 
if you can’t get all the sugar you are in the habit of using, 
there are ways and means round the problem. Let me give 
you some sugar-saving tips, for when you’re making jam, etc. 

PRESERVES WHEN SUGAR IS SHORT 

TO MAKE WITH GLUCOSE. — ^To each pound of fruit, allow 
i lb. sugar and J lb. glucose. Prepare fruit. Place in pan 
with amount of water necessary, if water is required. Bring 
to boil. Simmer gently till fruit is soft. Add sugar ami 
glucose. Stir till sugar is melted. Bring to boil. Boil till 
a little sets when tested on a cold dish. Skim. Pot and seal. 

TO MAKE WITH HONEY OR SYRUP. — Allow f lb. dear honey 
or golden syrup to each prepared pound of fruit. When 
fruit is soft, add the honey or syrup. Stir till boiling. Boil 
quickly, skimming frequently, till jam sets when tested. 

TO MAKE wuTii SALT. — Allow i tcaspooii Salt and J lb. 
sugar to each pound of fruit. Boil fruit till soft. Add salt 
and sugar. Boil till jam becomes thick. Pot and seal. 

NOTE. — If preserves made with honey, syrup or salt don’t 
thicken to your satisfaction, add for every pound of fruit 
used 4 oz. small tapioca, soaked overnight in cold water to 
cover, after adding salt and sugar. 

TWO WAYS OF PRESERVING EGGS 

Buy eggs when they are at their cheape^st during the 
summer months and store them for the winter. To do this, 
you must put them in a solution of water-glass, which you 
can buy from any chemist with full instructions for use. 
It is, of course, essential to chcxisc only the best and freshest 
eggs for this purpose. Wipe all eggs not absolutely clean 
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witJi a rag dipped in vinegar, then dry. Place them in stone 
jars, and when you have dissolved the water-glass according 
to instructions and allowed it to become quite cold, pour 
it over the eggs. Cover them closely. Eggs left in this 
solution should keep fresh for months, but it is most 
important to examine them at intervals to see that the 
solution has not evaporated, as it is inclined to do. If any 
eggs are left uncovered they will go bad, so fresh, cold 
solution must be added at the first signs of evaporation. 

If you keep poultry, and can treat the eggs as they come 
from the nest wliile they’re still warm, you can j>rcscrve 
them by coating with oil, lard or similar fat and keeping 
them in layers with bran between. The eggs must on no 
account touch each other, and must have a thick covering 
of bran on each row. Re-coat with fat every 6 weeks. 

HOW TO USE CANNED FOODS 

There's no doubt that useful as c/inned foods are in 
ordinary times, in war-time they will ha\(‘ an even bigger 
place in the larder. There are a few points to remember, 
however, if you want your canned meals to b(‘ a success. 

1. Don't try to “ economise ” by buying cheap brands 
of doubtful origin. Buy only the products of reputable 
firms, and follow their instructions for using implicitly. 

2. Never buy a dented or bulging can, or one with the 
wrapper peeling off. Properly jircparcil tins show slightly 
conca\e ends. 

8. Buy siz(*s according to the number of peoj>l<‘ for whom 
the meal is recpiired, or you will aKva\s be having little 
drops of this and little bits of that left o\(T. (’onsider, for 
instance, whether 2 large tins of \our fa\ourite brand of 
soup is not a better proposition f<ir 8 pc'ople than 8 small ones. 

4. Scx(r hail arty food In a can ajUr tyntunr* it. Turn 
out into glass jars immediately, and eo\er, if not reipiired 
for use at once. 

5. Don't heat soujis, v(*getables, etc., in the‘ cans. Turn 
out into a saueejian. Pour off water from \egetablcs and 
add fresh, or lieat in melted iiiarganne, dripping or m sauce. 
Some vegetables, such as green peas, rccjuire well rinsing 
before use. 
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6. Don’t pack a supply of canned goods into your store 
cupboard and expect them to remain fresh for ever without 
further attention. It is unreasonable to expect canned food 
to keep longer than six months, and you should arrange to 
replace your stores at least once during this period. In 
addition the cans themselves should be turned over about 
once a fortnight so that the oil, syrup, or other liquid, is 
regularly moved about inside them. 

Canned vegetables, fruit, etc., can be used as substitutes 
in recipes whenever the fresh ingredient is not available, 
provided these instructions are followed. 

SIX EMERGENCY WAR-TIME RECIPES 

Bread from Flour and Potatoes 

7 lb. Flour. pints water. 

oz. Salt. 4b. Boiled, Strained, 

2 oz. Yeast. Mashed Potatoes. 

Put flour, salt, and potatoes into a bowl and mix well. 
Heat up to 82®, dissolve yeast in the 2 ^ pints water, which 
should be at a temperature of 90®, and add to the flour, etc. 

Mix well and knead for 10 minutes ; cover up, place on 
a table free from draughts for hours, then knead again 
and cover up for 1 hour more. Scale off or divide into 
equal-sized pieces. Mould into shape required, and place 
into slightly-warmed and greased tins. Allow to rise for 30 
minutes before setting into oven. Bake at a temperature of 
420®. 1 lb. loaves will bake in 30 minutes ; 2 lb. loaves 

will bake in 50 minutes. 

NOTE. — The quantity of potatoes used can be increased 
to taste, up to a maximum of I lb. 

An Eggless, Fatless, Cake 

4 cups Flour. 1 cup Sugar. 

1 cup Chopped Walnuts. 4 teaspoons Baking Powder. 

1 good cup Milk. 1 good pinch Salt. 

Mix flour, sugar and chopped walnuts together. Add salt 
and baking powder, then the milk. It should be slightly 
wetter than an ordinary cake mixture. Leave to rise for 
10 minutes. Bake in a slow oven till risen and brown. 
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Bully Omelet 

1 02. Cornflour. 2 dried Eggs. 

1 teacupful of Milk. 1 teaspoon-made Mustard. 

Pepper and Salt. 4 oz. Margarine. 

2 tablespoons Bully Beef. 

jFor 2 persons. Mix cornflour to a smooth paste witli a 
little of the milk. Stir in remainder of milk, and the dried 
eggs which have been soaked for some hours. Season, and 
add lastly the bully beef, finely chopped. Melt margarine 
in a frying-pan and, when hot, pour in mixture. Stir lightly 
for a few seconds, then shake pan gently over fire till 
mixture is brown underneath. Brown under grill. Double 
over, and serve on a hot plate. 

Sugarless Date Jam 

2 lb. Dates. | 1 quart Cold Water. 

1 packet Lemon Jelly. 

Stone and chop the dates. Bod in water till tender. Add 
the chopped jelly. Boil 15 minutes. Pot and seal. 

NOTE. — If liked, add J lb. preserved ginger at the same 
time as the jelly. 

Emergency Salad Cream 

t small tin Condensed Milk. 2 tablespoons Salad Oil. 

1 cup Vinegar. Pepper, Salt, Mustard. 

Turn milk into a basin. Mix in vinegar and oil alternately 
till all are used up. Season to taste with pepper, salt, and 
French or English mu.stard diluted witli water. This ereuni 
makes a good substitute for mayonnaise. 

To Make Shortcrust with Nut Butter 

i lb. Flour. I i lb. Nut Butter. 

Pinch of Salt. ( Cold Water as required. 

Sift flour and salt into a basin. Rub in tlie nut butter 
till the tiniest bit has been incorporated witli the flour. 
Gradually stir in cold water to give you a stiff paste. (It 
a sweet [lastry is wanted, stir in 1 tables[)oon castor sugar 
before the water.) Turn on to a lightly-floured board. Roll 
out and use as required. If any is left over, wrap it in 
greased paper. Store in a cool place till next day. 



INDEX AND 

PRONOUNCING GLOSSARY 


T he housewife who is faced with the problem of left-over food is 
advised first to look at the entry for that food in the index. Thus 
under “ Ham, left-over ” will be found references to a number of 
recipes in which the ham might be used. Cross references printed in 
small capitals refer only to the index entries. 

Thb pronouncing glossary. — ^Where the pronimciation of proper 
names and technical terms is not immediately understood from the 
spelling, or where the spelling may be misleading, a separate pronun- 
ciation is given after the first index entry. In simple cases a hint may 
be considered sufficient; in all doubtful cases a complete phonetic re- 
spelling is given. The word is broken into syllables as it is spoken, and 
an accent mark {') follows the syllable on which the stress is placed. The 
notation used for the phonetic re-spelling is as follows: 

ft mote a pat e there th thin 

e mete e pet a father th thine 

i mtte i pxt e her zh leisure 

5 mote o pot aw azvl ch church 

a mute u niit oi oil g ^et 

00 boot oo foot ow oztfl j jam 

The French nasalised w is denoted by italicising the vowel and the 
nasal concerned, thus: un, bon, vin. The German modified 6 and the 
similar French sounds are denoted by oe, the German soft ch and g 
by ch, and the guttural ch (as in Scots “ loch by CH. The French u 
and the German modified ii are indicated by ii. 


ABERNETHY BISCUITS (ab-er- 
neth'i), 315. 

Almond hardbake, 334. 

— paste, 32s, 331. 

Almonds, devilled, 76. 

— grilled, 335. 

— salted, 75. 

Amber cream, 239. 

— cup, 361. 

— marmalade, 339. 

American frosting, see White ]Moun< 

tain Cream, 327. 

Anchovies (an'chd>viz), 72—3, 
Anchovy butter, 59. 

— croutes (kroot), 294. 

— sauce, 45. 

— titbits, 76. 

Angels on horseback, 293-4. 


Aperitifs (ap-er'it-ef), relishes for, 75. 
.\ppetisers, facing p. 64-5. 

.-\pple betty, 260-1. 

— cheese, 339. 

— chutnev, 353. 

— comp6te (kom'pot), 277, 

— crab, jelly, 341. 

— curd, 322. 

— dumplings, baked, 2^2. 

— flan, see Gooseberry D.in, 250. 

— fritters, 257. 

— meringue (mer-ang ), 261-2. 

— pur6e (pur-a'), 143, 277. 353. 

— sauce, 52, 353. 

— stuffing, X06. 

— tart, German, 248. 

Apples, baked, 261, 276. 

— caramelised, 352-3. 



390 INDEX AND PBONOUNCING OLOSSABY 


Apples, golden custard, 26a. 

— to bottle, 347, 349. 

— to serve, 241. 

Apricot jam, dried, 340. 

— fritters. 257. 

— rice, 262. 

Apricots, to bottle, 347, 349. 
Anrowroot pudding, 269. 

Artichoke chips, 220-1. 

Artichokes, globe, 19, 59-60, 209-10. 
to cook, 209. 

— Jerusalem, cream soup of, 94-5. 

to cook, 19, 210. 

Asparagus salad, 23a. 

— soup, 85. 

— to bottle, 350. 

— to choose, 19. 

— to cook, 210, facing p. 224. 

Aspic jelly, see Aspic of Game, 206. 
Attiole souffle (sdd'fla), 283. 

Aubergine (d'ber-zhen), 20, 2x0. 

BACKWOODS PIE, 245. 

Bacon and potato salad, 232—3. 

— rolls, to make, 25. 

•—stuffing, 107. 

— to boil, 163. 

— to fry, 37, 40. 

— to grill, 36, 165. 

Bakev^’ell tart, 245. 

Baking powder, 14. 

— soda, 14. 

Banana and cabbage salad, 233. 

— and meat loaf, 58. 

— fritters, 257. 

— mousse (mods), 281-^. 

Bananas, to serve, 241. 

Banbury puBs, 245-6. 

Bannock, Pitcaithly (pit-kath^li), 317. 
Bard, to, 26. 

Barley cream soup, 95, 

— pudding, 268. 

Baste, to, 26. 

Batter, for frying, 26, 113. 

Beans, baked, 73. 

— broad, creamed, 221. 

— broad, to cook, 210-x. 

— French, to bottle, 330. 

— haricot, pur6e of, 95. 

— ruimer, to bottle, 350. 

— — to cook, 21 X. 

Beamaise (ber-naz") sauce, 50. 

Beat, to, 26. 

B^uty salad, 233. 

Bechamel (bish^am-eP) sauce, 43-4. 
Beef, 169-78. 

— boiled, 163, 169-70. 

— bouillon (bod'yem), 83, 

— braised. 170. 

— broth, 86- 


Beef, cuts of. i6-x8. 

— olives, 173. 

— relishes, 352. 

— roast, 167, 172. 

— salt, 65, 163, 169-70, 

— shin of, stewed, 173-4. 

— soups, clw, 82-4. 

— tea for invalids, 84. 

— to carve, 172, 372. 

{See also stf kk and mbat). 
Beetroot and onion salad, 73. 

— leaves, boiled, 220. 

— pickled, 354. 

— to bottle, 350. 

— to cook, 211-2. 

Berries, to bottle, 347, 349. 

— to serve, 241. 

Berrj' Bavarois (bi-vir-wa'), 283* 

— sauce, 282. 

Betties, fruit, 260-1. 

Beveragea, 359-69. 

Birthday cake, 327. 

Biscuiu, 313-9. 

— glaces (gl^'a), 286. 

— to store, 21. 

Black butter, 59. 

sauce, 47. 

— sheep toffee, 334-5. 

Blackberries, spiced, 355, 

Blackberry cheese, 339, 

— cobbler, 263. 

— jam, 338. 
r- jelly, 340. 

Blackcock, to carve, 371, 

— to roast, 143, 144. 

— to truss, 140. 

Blackcurrant jam, 338, 340. 
Blackcurrants, to bottle, 347. 

Blanch, to, 24. 

Blancmange (bla-monzh'), 278, 286. 
Bloater cream rolls, 303. 

Bloaters, devilled, 131. 

Bombes (bom), 286. 

Bone stock, 80. 

Borage (bur'aj), 34, 212. 

Boston cream, 368. 

Bottling, 346-50. 

Bouillon (bod'yofi), 82-3. 
Bouquet-Garm (bdd'ka gar'ne), 25. 
Brandy butter, see Hard Sauce, 55I 
Brawn, 207. 

Bread, 305-X2, 

— garmshes, X04. 

— puddings, 263. 

— sauce, 47. 

— to choose and store, 21. 
Breadcrumbs, fried, 25, 114. 

— to make, 25. 

Breakfast dishes, 36-40. 

Bream, to cook, 1 15-6. 



INDEX AND PBONOUNOING OLOSSABY 391 


Bricks, ice, 286. 

Brill, to cook, 1 x6. 

Brisling, 72-3. 

Broccoli, to cook, 2X2. 

Bronx cocktail, 369. 

Broths, 83, 86-94. 

— Italian, 87-8. 

— meat and vegetable, 88-94. 

— simple, 86-8. 

Brown bread, 307-8. 

— dinner rolls, 308. 

— sauce, 44. 

— soup, 90. 

— stock, 80, 82. 

Browning, to make, 25. 

Brussels sprouts, to cook, 21a. 

Bubble and Squeak, 65. 

Buffet refreshments. 13. 

Butter, icing, 326-7. 

— sauces, 47-8, 187. 

— tartlets, Canadian, 250. 

— to clarify, 24. 

Buttermilk custard, 275-6. 

Butters, for sandwiches, 300, 

— savoury, 48, 55, 116, 187, 2x3, 300. 

— sweet, 342. 

Butterscotch flan, 250-1. 

— pudding, 264. 

— sauce, 54, 290. 

CABBAGE BLANKETS, 63-4* 

— heart salad, 233. 

— left - over, recipe for using, see 

Bubble and Squeak, 65. 

— red, 213. 

pickled, 354. 

— to cook, 2x2-3, 221. 

— to varv. 213. 

Cakes, 313-31. 

— fillings for, 322-4. 

— icings for, 324“7- 

— large, 327-31. 

— layer, 319-22. 

— small, 3x5-9. 

Calf’s brain, baked, x82. 

fried, X82. 

fritters, 60. 

— head, X63, x82. 

Canapes (ka-xia-pi'), 294-7, 302. 

— Italian, 76. 

Candies, 332-6. 

Candy, how to, 344-5. 

Cantaloupe (kan’ta-ldop), 69, 

Caper (ka’per) sauce, 45. 

Capercailzie (ka-per-kal yi), to cook, 

143--5. 

— to truss. X40. 

Capon (kapun), roast, X54. 

Caramel cream, 275. 

— custard, 276. 


Caramel, Ailing, 322-3. 

— fudge, 333. 

— icing, 325. 

— liquid, to make, 25. 

— sauce, 54. 

Caramels, chocolate, 335. 

Carp, fried, XX7. 

Carrot soups, 88, 95-6. 

Carrots, baked, 22 x. 

— farmhouse style, 22 x. 

— to bottle, 35a. 

— to cook, 2x3. 

Carve, how to, 370-2. 

Casserole (kass^r-61) cookery, X58-9, 
168-9, *79. *85, 191, 198. 
Catering, hints on, ix-14. 

Catsups, 356-7. 

Cauliflower cream soup, 96. 

— pickled, 354. 

— Polish fashion, 222. 

— to bottle, 349-50. 

— to cook, 213. 

— with crumb butter, 213. 

Celeriac (sel-er'i-ak), 19, 213-4. 
Celery and potato salad, 233-4. 

— cream soup, 96. 

— salad, 73. 

— sauces, 45, 47. 

— stalks, stuffed, 77. 

— stewed, 222. 

— to bottle, 350. 

— to cook, 214. 

— to serve, 298. 

Celcstine (sal-es'ten) soup, clear, 85. 
Charlotte russe (sharPot riiss), 284-5. 
Chaudfroid (sho'frwa) sauce, 51. 
Cheese and Annan puffs, 297. 

— and pimento sandwiches, 303. 

— croquettes (kro-ket'}, 296. 

— custard, 103. 

— fritters, 296. 

— paste, 295. 

— rarebit, 295. 

— salad, 235. 

— sauce, 49. 

— souffle (soof'lS), 296. 

— straws, 297. 

— to serve, 298. 

C'heesecakes, 246-7. 

Chelsea buns, 271. 

- pudding, 308. 

Cherries, to bottle, 347, 349* 

— to serve, 241. 

Cherr>' cake, 327-8. 

— flan, see Gooseberry Flan, 250. 

— jam, 340, 344- 

— pudding, 271. 

Cher\’il (cherVil), 34, 2x4. 

C'hcstnut cream soup, 97. 

•— puree (piir-a'), 17 1-2. 
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Chestnuts, to devil, 77. 

Chicken, boiled, to use up, 156. 

— bouillon (boo'yoM), 83. 

— broth, 86, 88-9. 

— casserole (kass'er-ol), 157. 

— cream soup, 97. 

— curry, 201. 

— fried, 157. 

— galantine, 204-5. 

— grilled, 157. . 

— left-over, recipes for using, see 

chicken cuny, 201. 

— risotto (riz-ot'o), 156. 

— loaf, 156. 

— loaf, 156. 

— Mainland, 157-8. 

— risotto (riz-ot'o), 156. 

— roast, 154-5. 

— salad, 234. 

— sauce, 51. 

— to carve, 370-1. 

— to choose, 18, 155. 

Chicoiy, to choose and store, 19. 

— to cook, 214, 222. 

Chilli sauce, 354. 

China punch, 362. 

Chives (chivz) butter, 300, 

— to choose and store, 20. 

— to use, 34, 215. 

Chocolate biscuits, 315. 

— cakes, 315. 

— caramels, 335. 

— cream roll, 264. 

— filling, 323. 

— fudge, 334- 

— ice cream, 290. 

— icing, 325. 

— layer cake, 320. 

— macaroons, 315. 

— moulds, 278, 2S3. 

— nectar, 360. 

— sauce, 53, 290. 

— sponge roll, 320. 

— to make, 360. 

— whipped cream, 53. 

Choice of foods, 14-24. 

Chop suey (chop soo'i), Chinese, 
196. 

Chops, lamb, 165, 189. 

— mutton, 165, 186-7. 

— pork, 192-3. 

Choux (shod) pastry, see French 
Pastry, 251. 

Christmas cake, 328. 

icing for, 326. 

Chutney, 357. 

Cider apple sauce, 353. 

Cinnamon toast, 302. 

Cleansers, 10. 

Clova scones, 309. 


Coat, how to, 25. 

Cobbler, fruit, 263. 

Cock-a-Leekie, T01-2. 

Cocktails, 368-9. 

— canapes (ka'na-pa) for, 302. 

— fish, 69-71. 

— fruit, 66-9. 

— sauce for, 70-1, 

— service of, 23. 

CocMa syrup, 361. 

— to make, 359. 

Cocoanut fudge, 333. 

— pudding, 271. 

Cod, curried, 135. 

— left-over, recipes fot using, see 

FISH LEFT-OVER. 

— mousse (mods), 136. 

— steaks, 1 17. 

Codfish pie, 57. 

Cod’s roe and bacon, X17-8. 

Coflfee butterscotch sauce, 290. 

— cake, 328. 

— custard, 275. 

— frothed, 360. 

— iced, 364. 

— to make, 359-60. 

— to store, 22. 

Cold bulfet, 203-7, 

College pudding, 272. 

Colours for candies. 332. 
Confectionery, 332-6. 

— to choose and store, 2iy2. 
Consomme (kon-som-a'), iced 82. 
Com, cream of, 97. 

— fritters, 40. 

— green, 215. 

— salad, 215. 

— scalloped, 223. 

Corned beef hash, 65. 

Cornflour mould, 278, 

— pudding, 269. 

Cornish pasties, 254. 

Cottage loaf, 306. 

— pie, X 99-200. 

Coupes (koop), 286. 

Court bouillons (kdor bod'yon), 115^ 
X24. 

Crab and vegetable salad, 234-5. 

— cutlets of, X28. 

— devilled, X29. 

— mayonxvaise (ma'on-az) of, 205-6. 

— salad, Japanese, 235. 

— savoury, 294. 

— scalloped, 128. 

— toast, 132. 

Crab apple jelly, 341. 

Cranberries, baked, 277. 

— candied, 344. 

— comp6te (kom'pSt) of, 277. 
Cranberry cheese, 341. 
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Cranberry jelly, 341, 

Cream buns, 252. 

— dressing, 231. 

— inoulds, 278, 285-6. 

— pie crust, 244. 

-- sauce, 43. 

Creme de menthe (kram de m<*nt) 
cocktail, 67-8. 

Creole risotto (kre'ol riz-ot'o), 57-8. 
Cress, to choose and store, 20. 
Croquettes (kro-ketO. to fry, 164. 

— to make, 1 34, 296. 

Croutes (kroot), 26, 294, 297. 
Croutons (kr6u>ton'), to make, 26. 
Crown roast, 194-5. 

to carve, 372. 

Crumb butter, 213. 

Crumbs, to make, 25. 

Crumpets, 309. 

Cuban folds, 303. 

Cucumber and potato salad, 235-6. 

— and salmon sandwiches, 303. 

— cream soup, 98. 

— garnish of, 115. 

— pickled, 354-5- 

— to cook, 215. 

Currants, to serve, 241, 

Curr>’, cod’s roe, 135. 

— cooked meat, 201. 

— farmhouse, 63. 

— hake, 1 ly. 

— mutton, 184-5, 

— prawn, 130. 

— Scotch, i7(»-7. 

Custard dice, 85. 

— filling, confectioner’s, 323. 

— pie, 249. 

— sauce, 54. 

Custards, savour}', 63, 103-4, 223. 

— sweet, 274-6. 

Cut in, to, 24. 

Cutlets, to cook, 164-5, 179-S0. 

DAIRY PRODUCE, to choose and 
store, 14. 

Damson jam, 338. 

Dance refreshments, 13. 

Dandelions, to cook, 215-6. 

Date kisses, 316. 

— pie, Mexican, 247. 

— slices, 332. 

Dates, stuiied, 241. 

Derncrara (dem-er-er'a) cake, 329, 
Desserts, 240-1. 

Devil, to, 26, 129, 188. 

— paste, 26. 

Devonshire splits, 309-10. 

Dissolvents, 10. 

Dogger Hank pie, 136. 

Doughnuts, 316. 


Dredge, to, 27. 

Drinks, cold, 361-9. 

— hot, 359-61. 

Duck, casserole (kass'er- 51 ) of, 158-9. 

— roast, 154, 158. 

— to carve, 371. 

— to truss, 158. * 

— wild, braised, 149-50. 

roast, 143, 149. 

to truss, 141. 

Duckling, roast, 154, 158. 

Dumplings, 87. 

— baked apple, 262. 

Dundee cake, 329. 

Dutch sauce, 48-9. 

ECCLES CAKES. 247. 

Eclairs (a-klarz’), 252. 

Eels, fried, 118. 

— jellied, 118. 

Egg balls, 104. 

— daisies, 115. 

— mayonnaise (ma-on-az’), 73, 228. 

— sauce, 45-6. 

Egg-plant, see aubergine. 

Eggs and bacon, 37. 

— au gratin (6 gra'tin), 58. 

— fried, with anchovy butter, 59. 

— Italian, 73-4. 

— Lyonnaise (le-on-az'), 58. 

— Scotch, 59, 73. 

— stuffed, 60. 

— to cook, 36-7. 

— with artichokes, 59-60. 

— w'lth black butter, 59. 

— with savour} stuffings, 74. 
Eiderdown sauce, 54. 

Fmlauf (in'lovif), broth with, 87. 
Elves’ fudge, 333. 

Endive (en'div), 20, 216. 

Entrees (en'tra), 162, 199. 

Escarole (cs'kar-ul), 20. 

I Exeter stew, 17. 

FAGGOTS, 195. 

Family broth, 8y. 

F.irina (ta-rC*'na) pudding, 268. 
Farmer’s pie crust, 244. 

Farmhouse bread, 306. 

— stuffing, 106. 

Fat, to clarify, 25. 

Fats, 9yio. 

Favourite galantine, 207. 

Feather layer cake, 320. 

— sponge cak<;, 329. 

Fennel, 34. 

I- ig compote (kom'pot), 277. 

Figs, to serve, 241. 

Fingcrhuetchen soup (fiiig'’er-hQt- 
c/ien), 86. 
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Fish, 108-38. 

— and ch\ip&t facing p, 112-3. 

— cakes, 38, no, 137. 

— chowder (chow'der), 103. 

— hllets of, 1x0. 

— left-over recipes for using, $ee 

American fish pie, 138. 
curried fish pudding, 138. 
Dogger Bank pie, 136. 
fish cakes, 137. 

— scallops, 138. 
hussar fish cakes, 38. 
kedgeree, 138. 

Russian fish pie, 137. 

— methods of cooking, 1 10- facing 

p. 128-9. 

— moulds, Japanese, 136-7. 

— mousse (moos), 291. 

— pies, 57, 136-8. 

— pudding, curried, 138. 

— relishes for, 352. 

— sauces, 1 x 1-4. 

— scallops, 138. 

— shells, 62-3. 

— smoked, glassed and tinned, X3i“*5* 

— souiS^ (sdo'fia), 110. 

soup, I02“3. 

— stock, 81-2. 

— stuffings for, 107, iii. 

— to carve, 370. 

— to choose and store, 14-5, p. 

— to prepare, 108—10. 

Flaky pastry, 243. 

Flan, fruit, 250. 

Flannel cakes, 310. 

Flavour and season, to, 34-5. 
Flavourings, 35, 332. 

Flounders, to cook, 1x8. 

Flour, to store, 22. 

Flununcr>’, 280. 

Fold, to, 27. 

Food, ^ide to, 9-10. 

— to choose and store, 14-24. 

Fool, fruit, 281. 

Forcemeat balls, 104, 107. 

Foreshank stuffing, 191. 

Forfar fruit loaf, 310. 

Fowl, boiled, 155-6. 

Fowls, to carve, 371. 

Frappes (fra' pa), 2S6. 

French dressing, 205, 229-30. 

— mustard, 27, 358. 

— pastry, 251-2. 

— salad cream, 229. 

Fritters, 40, 60, 256-7, 296. 

Frost, how to, 345. 

Frozen sweets, 286-92. 

Fruit bread. 310, 312. 

— candied. 22, 344-5. 


Fruit compdtes (kom'pot), 276-8. 

— cups, 366-7. 

— dried, 13, 22, 277. 

— drinks, 362-7. 

— fool, 281. 

— glazed, 345. 

— salads, 238-40. 

— sponge, 282. 

— stewed, 276-6. 

— tart, 247, facing p. 242-3. 

— tinned, 14. 257. 

— to bottle, 346-9 

— to choose and store, 15. 

— •• to preserve, 337. 

— to steam, 270-1. 

— whip, 323-4- 
Fniitade, 362. 

Fudge, 333-4- 

— icing, 325. 

— sauce, 266. 

Fly ing fat, to prepare, 113. 

GALANTINES, 204-5, 207. 

Game. 139-52. 

— aspic of, 206. 

— left-over, recipe for using, 

aspic of game, 206. 

— methods of cooking, X42-4. 

— soup, 103. 

— stock, 8x— 2. 

— to carve, 370-1. 

— to choose and store, 15. 

— to prepare, 139-42, 

Garlic, 34-5. 

Garnishes for fish, 114—5. 

— for fish cocktails, 69. 

— for fruit cocktails, 67. 

— for salads, 228-y. 

— for soups, 103-4. 

German sauce, 52. 

Giblet (jib'let), soup, Sq. 

— stuffing, 107. 

Giblets, to prepare, 154. 

Ginger ale fruit cocktail, 363. 

julep (j6r»'Jep), 363. 

— beer, old ICnglish cloudy, 367. 

— biscuits, 316. 

— cordial, 363. 

— marmalade, 341. 

— pudding, 271. 

— punch, 363-4. 

— sauce, 264. 

— spice cakes, 3 1 6-7. 

Gingerbread, Glasgow, 329. 

(iipsy stew, 64-5. 

(iirdie cakes, 39. 

-- scones, 308. 

Cilaze, how to, 345. 

— to make, 26^7. 

Golden dumplings, broth with, 87. 
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Goose, to carve, 371, 

— to choose, 18, 153. 

— to prepare, 159. 

— to roast, 154, 150. 

Gooseberries, spiced, 355. 

Gooseberry jam, 338, 343, 

— flan, 250. 

~ tart, 247. 

Gosling, roast, 154, 159. 

Grapefruit, 68. 

Grapes, to serve, 241 . 

Gravy and vegetable broth, 87. 

— browning for, 25. 

— for game, 144. 

— for hare, 150. 

— for meat, 41-2, 167. 

— spice 35. 

— stock for, 42. 

(Greengage jam, 338. 

Greens, catering quantities of, 13. 

— to cook. 2x6. 

Groceries, to choose and store, ai-2. 
Ground rice pudding, 268. 

Grouse, to carve, 371. 

— to cook, 143, 145-6. 

— - to truss, 140. 

Cvuard’s pudding, 272. 

(Judgeon (guj'un), 119. 

Guinea fowl, to carve, 371. 

to roast, X54-5, 160. 

Gurnet, 119. 

HADDOCK, dried, baked, 132, 

cream of, 131-2. 

croutes (krodt) of, 132, 

— — in potatoes, 64. 

putls of, 297. 

— fresh, 119. 

Haggis, 187. 

Hake, to cook, 119. 

Halibut, to cook, 119-20, 205. 

— left-over, recipe for using, see 

Japanese fish moulds, 137. 
Also FISH, X.EFT-OV£R. 

Ham, 197-9. 

- a la king, 56. 

— and apple scallop, 198. 

— and egg walnuts, 73. 

— and potato scallop, 198. 

— baked, 197-8. 

— bayonne (ba-yon'), 73* 

— boiled, 163, 198. 

— cakes, Wiltshire, 38-g. 

— canapes (ka"na-pa), 297-8. 

— casserole (kass'er-ul) of. i<j8. 

Ham croquettes (kro-ket'), to Iry, 164. 

— devilled, 202. 

— fried, with pineapple, zgg. 

— girdle cakes, 39. 

— grilled, 165. 


Ham jellies, 206. 

— left-over, recipes for using, see 

ham canapes (ka'-na-pa), 297. 

— devilled, 202. 

— girdle cakes, 39. 

— jellies, 206. 

— scramble, 39. 

Italian scramble, 56. 

Scotch ham loaf, 202. 

— loaf, Scotch, 202, 

— sandwiches, 197, 304. 

— scramble, 39. 

— to carve, 372. 

— to choose, 16. 

1 lamburg potato salad, 237. 

— steak, 174-5- 
Hard sauce, 55. 

Hare, jugged, 151. 

— roast, 143, ISO. 

— to carve, 371. 

— to truss, 141-2. 

Haricot (har'e-ko) mutton, 185. 
Harlequin (har'li-kwin) salad, 239-40. 
Hash, 202. 

Hawaiian (ha-wi'an) punch, 364. 

Hazel hen, roast, 143, 146. 

to truss, X40. 

Herb stuffing, simple, 105. 

Herbs, 34-5. 

Herring, Bismarck, 72-3. 

— fillets of, 72. 

— methods of cooking, i20-i. 

— pickled, 121, 

High pressure cookers, 169. 

Highland broth, 93. 

— iilling, 323. 

llollandaise (hol-an-daz') sauce, see 
simple Dutch sauce, 48. 
Honeycomb mould, 280. 

Honey cream, whipped, 53. 

Hors d’oBUvres (or doevr), 71-4. 

1 lorseradish sauce, 49-50. 

— vinegar, 357. 

Hot cross buns, 311. 

Hot pot, Lancashire, 184. 

Hotch potch, 90. 

Hunter's steak, 152. 

Hussar fish cakes, 38. 

ICE CREAM, 286*92. 

sauces for, 53-4, 290. 

Icings, 324-7. 

Irish stew', 185. 

Italian pastes, 86. 

— salad, 236. 

— scramble, 56. 

JAM OMELLETE, 258. 

— sauce, 52-3. 

— to make, 337-8. 
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Jam, to store, 22. 

Jams, tlO“44* 

JardimVre (/har-din-i-jr) soup. 
Beef Bouillon. 83. 

Jellies, 33‘^~43- 

— meat, 206. 

— sweet. 278-80. 


fee 


— to clear. 27^- 

— to decorate, 270. 
j — to make. 337~8. 

— to store, 22. 

Jingarinp meat, 200. 

John Dory, 121-2. 

Julienne (joo-li'en) soup, see Llcar 
Vegetable Soup, 85. 

Junkef, 281. 


KEDGEREE (ked jer-e). no. 138. 
Kentish stuffed tomatoes, 74. 

Kidney, fried, 182- 

— ragout (ra'gdo) of, 177. 

— soup. QO-l. 

Kidnevs, sheeps, devilled, iSS. 

fried, 18S. 

grilled, 40, 165, 188. 

Kippers, grilled, 131. 

Kirsch (kersh) omelette, 25S. 

Kitchen, up-to-date, 30-5, f ucing p. 35. 
Knead, to, 27. 

Krapfen (krapTen), 3x0, 


LAMB, 188-92. 

— breast of, 189-gr. 

— casserole of, 191-2. 

— cuts of, ib-i8. 

— left-over, recipes for using, see 

lamb terrapin, O4, 
meat toast, 201. 

Also MEAT. LEFT-OVER. 

— leg of, 163, 1S8, lyo. 

— loin of, roast, 191. 

— relishes for, 352. 

— saddle, of roast, 190. 

— shoulder of, roast, 190, 

— stufhng for, 191. 

— terrapin, 64. 

— to carve, 372. 

(.See also CHOPS and meat.) 
Lancashire hot pot, 184. 

Lard, to, 27. 

Larder, the, 22-3. 

Law'n tennis ia>er cake, 320-1. 
Leap year cocktail, 369. 

Leeks, 20, 216. 

Lemon baskets, 115. 

— butter, 300, 341. 

— butterflies, 1x4. 

— filling, 323“4. 

— meringue (mer-ang') pie, 248, 

— pic, Canadian, 248-9. 


Lemon soda. 361. 

— »\rup, 361. 

Lemonades, j66— 7. 

Lentil puree ipiirA), 99, 

I ettuce cream soup, American, 09, 

— to cream. 217. 

Li\er. calf’s, if>s. 182-3, 

— dumplings, S7. 

-- '^au'wage, 72. 

— \Tufhng. 106. 

I.t^hster au gmtin (d gri'tin), 129. 

— butter, 300. 

— mould. 129. 

I.oganl'erries, to bottle. 347. 
L(>Kanberr>' drinks, 364-5. 

— lain. 338. 

Lohengrin (16-cn-grin) pick-me-up, 
368-9. 

London butter sauce, 187. 

Louisiana (liio-cz-i-i'na) cocktail, 67. 

— codfish pie, 57. 

— icing, 326. 

Lugano canapes (166g-a'no ka'na-pa), 

294. 

Lunch cake, Scotch, 330-1. 

Luncheon and supper snacks. 56-65, 
facing p. 64-5. 

MAC.\RONI, a Tltalicnnc (mak-ar- 
6'ni a Ic-tal'i-en), 298. 

— Chinatown, 62. 

— pudding, 269. 

— with shrimps, 133. 

Macaroon bisque (birsk), 291 -a. 
Macaroons, chocolate, 311;. 

Macedoine (mass-a-dwin') of h.ilihut, 

205. 

— of vegetables, 72-3, 205. 

Mackerel, fillets of, 72-3, 122-3. 

to cook, 122. 

Madeira cake, 330. 

— sauce, 50-1. 

Maiden’s prayer cocktail, 368. 

Maids of honour, Richmond, 249-50. 
Maltre d’hotel (matr do-tel ), butter, 
300. 

Makeshifts in kitchen, 31. 

Mandarins, glazed, 345. 

— to serve, 241-2. 

Manhattan cocktail, 369. 

Marinade (mar-in-ad') for game, 144. 
Marinate, to, 27. 

Marjoram (mar jo-ram), 34, 217. 
Marmalade sauce, 53. 

— to make, 337. 

Marmalades, 339-43. 

Marrow', vegetable, see veuktarle 

M ARROW. 

Marshmallow and pineapple surprise, 
283. 
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Manhmallow and atiawbeny cream, 
285—6. 

— fudge, 333 - 4 * 

Marshmallows, to make, 335~6. 

Martini (mar-te'ne), cocktail, 369. 
Marzipan delights, 336. 

Mayonnaise (ma-on-az'), 228, 230-2. 

— emergency, 230. 

— for hors d’ccuvrcs, 73. 

Meals, balanced, to plan, 9^10. 
Measure, how to, 34. 

Meat, 162-207. 

— cold, cookery of, 203. 

titivators for, 204. 

— cuts of, facing p. 32. 

— jelly, 206. 

— left-over, recipes for using, sea 

cottage pie, 119. 
curried rissoles, 200. 
farmhouse curry, 63. 
hash, 202. 
jingaring meat, 200. 
meat patties, 200. 
shape, 201. 

Spanish meat loaf, 6l, 

— loaf, 58, 61, 202, 206-7. 

— methods of cooking, 162-9# 

— mould, 169. 

— patties, 200-1. 

— pics, 17» X9Q. 202. 253-5* 

— puddings, 17, 254. 

— shape, 201. 

— toasts, 201 . 

— to carve, 37i~2. 

— to choose, 1 5-8. 

— to store, 18. 

Medallions of lamb, 192# 

Melon cocktail, 67. 

Melons, 68-9, 241. 

Melted butter, 48. 

Menus, balanced for one day, 10. 

— slimming, 12. 

Meringue (mer-ang'), for covering, 267. 

— pie, lemon, facing p. 248. 

— tart, strawberry, 250. 

Meringues (mcr-ang'J, 261-2, 267-8. 

— fillings for, 268. 

Merna icing, 326. 

Meuniere (moe-nc-air') trout, 127. 
Miami (me-a'mi) sandwiches, 304. 
Midsummer punch, 365. 

Milk jelly, 280. 

— puddings, standard, 268-70. 

— tinned, 13. 

Mimosa (mim-d"za) salad, 236. 
Mincemeat, my favourite, 346. 
Mineral waters, to store, 22. 
Minestrone (mGn-es-trd'na) soup, 91. 
Mint, 34, 217. 

—julep (jod'lep), 365. 


Mint sauce, 49. 

— Btufling, 191. 

— tea, 365. 

— vinegar, 357-8. 

Mixed grill. 165-6. 

Mocha (mok'a) filling, 323. 

— sauce, 54-5. 

Mock turtle soup, 92. 

Mousse (md 5 s), fish, 136# 

— fruit, 291. 

— ice, 286, 288. 

Mullet, grey and red, 123. 
Mulligatawny (mul-ig-at-aw'ni) soup, 

91. 

Mushroom soups, 85, 99-100. , 

— stuffing, 107. 

Mushrooms, creamed, on toast, 298. 

— to cook, 217. 

Mustard butter, 116. 

— mixture for pickles, 352. 

— sauce, 51. 

— to mix, 27-8. 

Mutton, 183-8. 

— and macaroni pie, 2C2. 

— braised, 186-7. 

— breast of, 184. 

— broth, 86, 93. 

— casserole fkass'er-6l) of, 185. 

— curry, 201. 

— cuts of, 16-18, 186. 

— left-over, recipe for using, tee 

mutton and macaroni pie, 202. 
Also MEAT, LEFT-OVER. 

— leg of, 163, 183-4, 186. 

— neck of, 1 84. 

— shoulder of, 184, 186. 

— stutVmg for, 1 86. 

— to carv'e, 372. 

— to roast, 168, 186. 

{See also chops and MEAT.) 

NAARTJES (nirt'iz), to serve, 24J. 
Napoleon biscuits, 317. 

Nasturtium (nas-tur'shum) seeds, 
pickled, 22«L 355“^- 
Nectarines (nek'tar-cru), to bottle, 347, 
349 * 

— to serve, 241. 

Nesselrode (ness-el-ro'd^) pudding. 
Nettles, to cook. 220. 

Ninette salad, 236. 

Nun’s butter, 55. 

Nursery plum cake, 330. 

Nut bread, 308. 

Nuts, to glaze, 345. 

— to ser>’e, 241. 

— to store, 22. 

OATCAKES, SCOTCH, 3x1--*. 
Oatmeal stuthng, 105. 
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Olive butter, 76, 300. 

Olives. 72-3. 75-7* 

— stuffed, 1 15. 

Olivette ssndvjches. 302-3. 
Omelette, savoun, 

— souffle, Palm Beach, 57* 

— sy^cct, 257-S. 

Omelettes and souflles, 256-60. 
Onion butter. 300. 

— cream soup, 100-1. 

— custard, 223. 

— juice, to m^e, a8. 

— nngs. 29. 

— sauce, 46. 

Onions, baked in milk, 203* 

— pickled, 77. 356. 

— spnng, 77- 

— stuffed. 57. 

— to boil. 217- 

Orange and mint salad. 236. 

— blossom cocktails, 369. 

— custard, 276. 

— dressing, 230-1. 

— filling, 323-’4- 

— fnttcrs, 257. 

— icing, 32b. 

— JclU. 342 

— Ja>er cake, 321. 

— marmalade, 342. 

Orangeade (or-iof-ad'), 365-6. 
Onnges, glared, 345. 

— to serve, 241. 

Onental cream, 283-4. 

Orleans French dressing, 229. 
Oxford pudding, 58. 

— scrapple, 272. 

Oz heart, baked stuffed. 174. 

— kidney, ragout (ra'goo) of 177, 
Oxtail soup, 93“-4- 

— stewed, 178. 

Oz tongue, ^iled, 163. 

braised, 176. 

Oysters, 70-1, 129-30. 

— creamed, 129-30. 

— panned, 130. 

PALACE BISCUITS, 317. 
Pancakes, 258-9, /an wg 250-1. 

Parfaits (pai^fi). 286, 288. 

Parsley sauces, 46, 48. 

— to blanch, 28. 

— to use, 34, 217. 

Parsnips, 21, 2x8. 

Partndge, to carve, 3715 

— to cook, 143, 146^. 

— to truss, 140. 

Pastry, 242-55. 

— sandwiches, 249. 

Patties, veal, 255. 

Peach fritters, 257. 


Peach Melba, 292. 

Peaches, to bottle, 347,349, 

- to serve, 241, 

Peanuts, salted, 76. 

I'ears, a^loped, 264-5. 

-- to bottle, 347, 349. 

— to serve, 241. 

> uith ginger sauce, 264. 

IV j soups, 98 -g. 

Peas, green, au jambon. 224. 

— left-over, recipe for using, ffi 

Kentish stuffed ttunatocs, 74. 

— to bottle, 350. 

— to ccHtk, 218, 223-4. 

Pcians (pe-kanx'), salted, 76. 
Peppermint wafers. 336. 
lVpj>ers, 218. 

Pneasant. to carve. 371. 
to cook. 143, 147. 

— ti» truss. 140. 

Pu (. hIiIIi, 356. 

Pit kies. 351-8. 

- mixed, 35';. 
to store. 22, 

Pii nic refreshments, 301, 

Pics ssNourv. ics ^ 

(.Sec MkST rim.) 

Pies, sweet, 24^ C2 
i tgeoris, to clKMtse, 19. 
to cook, 160. 
to prepare. 160 

Pr’ ento and cheese sat dvviches, 303. 

- and potato salaJ, 2,7 
butter, 300 

Pirnrntocs, to serve, 72 -t 
Pineapple charlotte russc, 284. 

— sup, 366. 

-- filling, 324. 

— fudge, 334. 

— layer cake, 321. 

— pudding, 26«;-6. 

— souffle (b6<» t\ ), 260. 

— surprise, 283. 

Pipmg, bag for, 29. 

I’l fuant (pc-luza') mustard, 27, 358. 
Plaice. 124. 

Plover, roast, 143, 147-8. 

— to truss, 141. 

Plum cakes, 327-8, 330-1. 

— jam, 338, 342*-3. 

— pudding. Empire, 272-3» 

sauce for, 273. 

Plums, scalloped, 265. 

— to bottle, 347, 349. 

— to serve, 241. 

Pork, 192-7. 

— and veal loaf, 206-7. 

— brawn, 207. 

— cuts of, 16-18. 

— methods of cooking, 168, 193-4. 
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Pork pie, Cenadisn, zs$* 

— relithes for, 352. 

— salt, to boil, 163. 

— shoulder of, 194. 

— tocanre, 372, 

(See al$o chops and mxat.) 

Port wine, to decant, 24. 

sauce. 50. 

Potato border, 28. 

— cones, 224. 

— cream soup, lOO. 

— ham and, 198. ... 

— nest,with petitapois(pet-i-pwa),2a5. 
—•salads, 72-3, 232-4, 215, 237. 
Potatoes au gratin (6 gr4 ti«), 224-5. 

— baked, facing p. 227. 

— left-over, recipes for using, tee 

American mh pie, 138. 
corned beef hash, 65. 
curried fish pudding, 138. 
Dogger Bank pie, 136. 
fish cakes, 137. 

Hussar fish cakes, 38. 

Kentish stuffed tomrtoes, 74. 
Louisiana cod fish pie, 57. 
pommes au gratin, 225. 
potato cones, 224. 

— roast, 219. 

— stuffed, 64, 124. 

— sweet, creamed, 225* 

— to cook, 218-9. 

Potted shrimps, 130. 

Poultry, 153-^1. 

— to carve, 370-1, 

— to choose, 18-9. 

— what to serve with, I54'"5» 3S*- 
Prairie pastry, 244. 

Praline (priien), to make, 28. 

Prawn curry, 130. 

— mayonnaise (ma-on-az'), 73-4, 228. 
Prawns, k la Newburg, 132-3. 

— to serve, 71. 

Preserving, 337-S8. 

Prince Alfred pur6e (pflr-iO, lOO. 
Proteins (prfi'tcnz), 9-10. 

Prunes, stuffed, 241. 

Purmigan (tar'mig-an), roast, 143, 147- 

— to truss, 140. 

Puddings, 256-02. 

— bak^, 200-8. 

— cold, 278—86. 

— hot, 256-75. 

— steamed, 270-4.' 

Puff pastry, 244-5. 

Pulled bread, 104. 

Punch, fruit, 362-6. 

Purges (pfir-a’), 83, 95, 99-IOO. 

QUAIL, Roast, 143, 148. 

— to truss, 141. 
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Queen genw, 318. 

Quick crust, 252. 

Quince marmalade, 343.' 

Quinces, to bottle, 348, 349, 

RABBIT CURRY, 201. 

— pic, 254. 

— soup, 92-3. 

— to cook, 143, 151. 

— to truss, 141-2. 

Radishes, 219. 

— to serve, 73, 298. 

Radish roses, 77, 115. 

RagoDt (ri'goo), 177. 

Railway pudding, 266. 

Raisin chocolate scrunch, 336. 
Raspberries, to bottle, 347* 

Raspberry charlotte russe (rOss), 285. 

— ice cream, 290-1. 

“jam, 338, 343; 

— lemonade, 366, 

— vinegar, 358. 

Raspings, 29. 

Red currant and gooseberry jam, 343* 

jelly. 343- 

to bottle, 347. 

Relishes, 74-7. 

— to serve with meals, 76-7» 

meats, 352. 

Rhubarb betty, 261. 

— custard pie, 249. 

— jam, 338, 343-4- 

tart, z^T.faetngp. 242-3. 

Ribbon cake, American, 319-20. 

Rice and shrimp salad, 237-8. 

— border, to make, 28. 

— girdle scones, 3 1 1 . 

— left-over, redpes for using, tee 

omelette souf!16. Palm Beadi, 



veal and rice custards, 63. 

— pudding, 268. 

frozen, 29a. 

poor man's, 269-70. 

— snow, 285. 

— soup, 88. 

Ris a la poulette (re tk li p66-let^, 183. 
Risotto (riz-ot'6), 57—8, 156. 

Rissoles, 164, 200. 

Rock cakes, 318. 

Roes, soft, on toast, 298. 

Rolls, bread, 308. 

— sausage, 255. 

Roly-poly, raspberry, 266-7. 
Roquefort (rok'for) salad, 235. 

Rose petals, frosted, 345. 

Rothc Greutze (ro'tc groi'tse), 285. 
Roux (r66), to make, 29, 43. 

Royal idng, 326. 
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Rum omelette, 258. 

— sauce, 273. 

Russian dressing, 230* 

— fish pie, 137- 

— salad. 73, 203. 

— toflfee, 335- 


sage, 34. 

— ■ and onion stuffing, IC5- 
Sago pudding. 269. 

Salad dressings, savoury, 205. 229-31* 
sweet. 238-9. 

— oil, to store. 22. 

Salads, 227-40. 

— sax our)’. 227-8, 232-80 

— sold by lb., 7*~3* 

— sweet.‘ 23 S- 4 o , . / , e, 

Salame de Milano (sal-i mi da 

me-la no), 73 

Salmon and cucumber sandwiches, 

303* 

— bisque (besk). 102-3. 

— butter. 300 

— creamed. 12 5 . 

— cn ikrw-kel') 134* 

— I ; t 4 

— maxonnaisc (ma-on-j2 ), 238. 


•^smoked, 71 - 3 . 

— titbits of, 76. 

— to cook, 124. 

Salpicon (sal pt -son), 29. 

Salsify, to boil, 219. 

— to choose and store, 21. 
Sandwiches, 197, 249, 299-304. 

— to make, 300-1. 

— to serve facing p, 66-7, 
Sardine balls, 134-5. 

— butter, 300. 

Sardines, 72-3, 134. 

— au gratin (6 gra'tin), 294-5. 

— grilled, 134. 

Sauces, 4*755* 

— foundation, 43-5. 

— savoury, 45-52. 

— sweet, 52-5, 209, 264, a8a« 

— thickenings for, 43. 

Sausage cakes, 39, 1 9(1-7. 

— pudding. Cambridge, 254. 

— rolls, 255. 

— scramble, 38. 

— stufiing, 106. 

Sausages, to fry, 37. 

— to gnll, 165. 

Saute (so'ta), how to, 1x4, 202. 

Saving money in the kitchen, facing 
^ 18-9. 

Savouries, 293-8. 

Savoy, 219. 

Scallops, fried, I30-1» 

Scones, 308, 311. 


Scorxonera (skor*aon- 4 r'*), at. 

Scotch broth, Scotch Mtman 
Broth. 93. 

— collopa. 175-6. 

— eggs. 59* 

Seakale (si'kil), to cook, 219. aag-C 
^raahorc rolls, 304. 

Seasonings, 34-5. 

Second stock. 81-2. 

Seed cake. 331. 

Semolina (sem-6-ti'na) pudding, 268. 
Shallots (shal-otz'), 21, 34, 219. 

— pickled. 356. 

Shell fish. 128 31. 

Shepherds pie, set Cottage IHc, too. 
Sherbet (sher'bet), 286. 

Shin of beef soup, se# Brown Soup, 
90 

Shopping, guide to. 11-22. 
Shertbresd, Scotch, 318. 

Shortcakes. Ameruan. 265. 

.Short crust. 243 4- 

Shnmp and green pea wiggle, 135. 

— salad, 237. 

— sauce. 50. 

-- toasts, t6. 

Shrimps, no. 

— and rnacuroni, fIJ* 
potted, 1 to. 

Spanish, t> 

Sic\e, to rub through, 29. 

Simnel cake, yM , Jn^mg p. 338-9. 
Skate, fried, 12s. 

Slimming diet, 12. 

Smelts, 125. 

Snipe, roast, 143, 148. 

— to truss, 141 . 

Snowballs. 273 
Sole, fillets (d 125-6, 

— paupiettes (po-pt-ct') of, llfi. 

Sorbet (sor'ba), 2>t(i 

Souffles (soo'fia), iced, 286. 

— savoury', 296. 

— sweet, 259-60, 283. 

Soup meat, to use up, 169. 

Soups, 78-104. 

— clear, 82-6, facing p, 82. 

— cream, 83, 94-103, /ucing p. 83. 

— to thicken, 83. 

Sour cream dressing, 23 1 . 

SpaL'hctti (spig-rt'ti), devilled, 

Spanish meat loaf, 6l. 

— rarebit, 62. 

— sandwiches, 304, 

— sauce, 52, 127. 

— stuffing, HI. 

— sweets. 332-3. 

— vegetable marrow, 6l. 

Spiced vinegar, 352. 

Spice mixture for pickles, 35t» 
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Spices, to choose and store, 23 , 35. 
Spinach (spin'ij), cream soup, zox. 

— to bottle, 350. 

— to cook, 219. 

Sponge cake, 329. 

— pudding, 273. 

— roll, 2^0, facing p, 322-3. 

Sponges, fruit, 282. 284. 

Sprats, 126. 

Squabs, grilled, 160. 

Standard bread, 307. 

Starchy foods, 9. 

Steak, 165, 170-5. 

— and kidney pie, 255. 

pudding, 7.$z, facing p, 178-9. 

Steps and stairs, 318-9. 

Stews, 173, 185. 

Stock, 78-82. 

— meats for, 18, 78. 

Store-room, the, 22-3. 

Storing of food, 14-24. 

Straw'berries, to bottle, 347. 
Strawberry and marshmallow cream, 

285-6. 

— flan, see Gooseberry Flan, 250. 

— ice cream, 291. 

— jam, 338, 344. 

— lemonade, 366. 

— meringue (mer-ang'), 267-8. 

tart, 250. 

— punch, 36b. 

— sauce, 54. 

— whip cake, 322. 

filling, 324. 

Stuffings, 105-7, 111, 159. *0*1 * 79 f 
186-7, 191, ly.l-S- 204 - 
Suet crust, 253. 

Sugar, to choose and store, 22. 
Summer fruit salad, 240. 

— pudding, 280. 

Sundaes (sun^daz), sirnplc, 289-90. 
Sunshine method ifor jam, 344. 

Supper dishes, 56-65, 

— table, modern, facing p. 3. 

Supreme (sii-prani') sauce, 51. 
Sweetbreads, 183. 

Sweets, 9-10. 

{See also confectionery.) 
Swiss butter, 187. 

— chocolate fudge, 334. 

— cocoa, 359. 

— ndl. 320, facing p. 322-3. 

— steak, 175. 

— tartlets, 251. 

Syrups, for bottled fruits, 348. 

TABLES OF WEIGHTS AND 
MEASURES, 33-4. 

Tapioca (tap-i-6'ka) pudding, 269. 
Tarragon, 34, 220. 


Tarragon vinegar, 358. 

Tartare (tar-tar'), sauce, 51. 

Tea, to make, 360-1. 

— to store, 22. 

Tea cakes, 312. 

Teal, roast, 143, 149. 

— to truss, 141. 

Things to simplify work, 32. 

— you cannot do without, 31-2. 

— you want to know, 25-9. 

Thousand Island dressing, 232. 
Time-savers, in kitchen, 30-1. 

Tipsy cake, 280. 

Toad-in-the-hole, facing p. 194-5. 
Toffee, 334-s. 

Tomato catsup, 356-7. 

— chutney. Empire, 357. 

— cream soup, 101. 

— jelly salad, 205. 

— pickle, green, 356. 

— salad, 73. 

— sauce, 46. 

Tomatoes, baked, 220, 

— scalloped, with onions, 226. 

— stewed, 226. 

— stuffed, 74. 238. 

— tinned, 14. 

— to bottle, 349. 

Tongue and ham sandwiches, 304. 

— calf’s, stewed, 183. 

— ox, 163, 176. 

— salad, 238. 

— sheep’s, 188, 

— to carve, 371. 

Tonic foods, 10. 

Treacle tart, 249. 

7 'rifle, 284. 

Tripe, 164-5, 177. 

Trout, to cook, 127. 

Tuna fish canapes (ka'na-pa), 295. 
Tunny fish, 72-3. * 35 - 

butter, 300. 

Turbot, to cook, 127. 

Turkey, to roast, 154-5* * 6 *- 

— to carve, 370-1. 

— to truss, 153. 

Turnips, 21, 220. 

Turnovers, to make, 251. 

Tutti-frutti cup, 366-7. 

UNCLE TOM’S PUDDING, 274. 
Utensils, kitchen, facing p. 35. 

VANILLA ICE CREAM, 291. 

— layer cake, 322. 

— Sandwich, 319. 

— sauce, 55. 

— to use, 2*8, 35. 

Veal, 178-83. 
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Veal and rice custard, 63. 

— blanquette (blaw-kctj of, 178-^. 

— broth, 86. 

— cakes, iSi. 

— curry, 201. 

— cuts of, 16-8. 
alantine of, 207. 
nuckle of, iSx. 

— left-over, recipes for usinf^. see 

meat toasts, zox. 

veal and rice custards, 63. 

veal curry, 201. 

Also MEAT, LI FT-OVER. 

— methods of cooking. 163, x68, 178- 

9, 181. 

— patties, 255. 

— relishes for, 352. 

— scallops of, 180. 

— to carve, 372. 

Vegetable dishes. 220-6. 

— marrow, to bottle, 350. 

jam 't42. 

stuffed, 226« 

to choose and store, 20« 

to cook, 220, 226. 

— soup, brown, 92. 

clear, 85, 

— stock, 8x-a. 

Vegetables, 208-26. 

— tinned, 14. 

— to bottle, 349-50. 

— to choose and store, 19-21. 

Velvet sauce, 52. 

Venison (ven'i-son), cuts of, 16-8, 

— to cook and prepare, 143, 151-a. 

— to carve, 371. 

Vennicelli pudding, 269. 

Vermouth (ver'mSat), to serve, 23, 
Victona sandwich, 289. 

Viennese pudding, 274. 

Vinaigrette (vin-a-gret') sauce, 52. 


Vinegars, 22, 352, 357-8. 

Vitamins (vi'ta-minz), 10. 

WAFFLES, 312. 

Walnut blancmange, 286. 

— butter icing, 326-^. 

— catsup, 357. 

— wafers, 3x9. 

Watercress butter, 300. 

— to choose and store, 20, 77. 

— to cook, 220. 

Waterless cookery, 169. 

Watermelon, 69. 

W'elsh rarebit, 295-6. 

Whey lemonade, 367. 

Whip, to, 29. 

Whipped cream filling, 324. 

Whitby croutes (kroot), 297, 

White butter sauce, 47. 

— celery sauce. 45. 

— mountain cream, 327. 

— sauce, 44-5. 

— left-over, recipe for using, fee 
Russian fish pie, 137. 

— stock, 82. 

'Whitebait, mock, 126. 

— to cook, 127-8. 

Whiting, baked, 128. 

Whitstable sandwiches, 304. 

Widgeon (wij^un), roast, 143, 149. 

— to truss, 141. 

Wiener Schnitzel(ve'ner shnit'zel),x8o. 
Wine cup, 368. 

— dressing, 239. 

Wines, choice and service of, 23-4. 
Winter fruit salad, 240. 

W’oodcock, roast, 143, 150. 

— to truss, 14 X. 

YORKSHIRE PUDDING, 172-3. 

— salad dressing, 231. 




